
 

Gary's Fried Rice

Ingredients

1  cup  b ro k e n  o r lo ng  g ra in  rice ,  
rin s e d  
11 /2  cup s  wa te r 
P e a nu t o i l ,  f o r co o k ing  
1  tb s  f in e ly g ra te d  f re s h  g ing e r 
2  g a rl ic clo ve s ,  cru s he d  
1  e g g ,  l ig h tly b e a te n  
100g  lup  che o ng  (C h ine s e -s tyle  
s a u s a g e ) ,  d ice d  
100g  te m p e h ,  d ice d  
1 /2  b unch  ch ine s e  b ro cco l i ,  cho p p e d  
1 /2  s m a l l  b un ch  m us ta rd  g re e n s ,  
cho p p e d  
1  re d  ch i l l i ,  th in ly s l ice d  
1 /2  ts p  d a s h i  p o wd e r 
1  ts p  d a rk  m us h ro o m  s o y 
1 /4  cup  th in ly s l ice d  s p ring  o n io n s  
11 /2  cup s  b e a n  s p ro u ts ,  trim m e d  
1 /4  cup  co ria nd e r le a ve s  
1  tb s  d e e p  f rie d  s ha l lo ts  
1  ts p  d e e p  f rie d  g a rl ic,  to  s e rve  
Fre s h  b a na na  le a ve s ,  co ria nd e r 
le a ve s ,  f rie d  s ha l lo ts ,  f rie d  g a rl ic 
a nd  l im e ,  to  s e rve  
Picked ginger 
1 /2  cup  wh ite  s ug a r 
1 /4  cup  wh ite  vin e g a r 
150g  f re s h  g ing e r,  p e e le d ,  th in ly 
s l ice d  

Method    
1 .  C o m b ine  rice ,  wa te r,  p in ch  s a l t a nd  1  ts p  o i l  in  a  s a u ce p a n .  
Bring  to  th e  b o i l  o ve r h ig h  he a t.  R e d uce  he a t to  lo w,  co ve r a nd  
co o k  fo r 6  m inu te s .  R e m o ve  f ro m  the  he a t,  s e t a s id e  witho u t 
re m o ving  the  l id  f o r 10  m inu te s  to  co m p le te  th e  co o k ing .  Sp re a d  
the  rice  o n to  a  tra y,  co ve r a nd  re f rig e ra te  o ve rn ig h t.   

   

2 .  Fo r th e  p ick le d  g ing e r,  co m b ine  the  s ug a r a nd  vin e g a r in  a  
s a u ce p a n .  Ad d  g ing e r a nd  b ring  to  th e  b o i l .  Sim m e r fo r 5  m inu te s .  
T he n  s e t a s id e  to  co o l .  

   

3 .  He a t wo k  un ti l  h o t.  Ad d  o i l ,  h a l f  th e  g ing e r,  h a l f  th e  g a rl ic a nd  
e g g  a nd  s ti r un ti l  co o k e d .  T ra n s fe r to  a  p la te .  W ip e  the  wo k  cle a n  
the n  a d d  a  l i tt le  m o re  o i l  wi th  re m a in ing  g ing e r a nd  g a rl ic.  Ad d  lup  
che o ng  a nd  co o k  un ti l  o i l  h a s  re nd e re d  f ro m  s a u s a g e .  Ad d  te m p e h  
a nd  s ti r- f ry un ti l  we l l  co a te d .  Ad d  ch ine s e  b ro cco l i ,  m us ta rd  g re e n s  
a nd  rice ,  co o k  o ve r m e d ium  he a t un ti l  wa rm e d  th ro ug h .  Ad d  ch i l l i  
a nd  re tu rn  e g g  a nd  s p rin k le  o ve r th e  d a s h .  Ad d  s o y,  s p ring  o n io n s  
a nd  b e a n  s p ro u ts  a nd  re m o ve  f ro m  the  he a t.  Sti r th ro ug h  
co ria nd e r le a ve s ,  d e e p  f rie d  s ha l lo ts  a nd  f rie d  g a rl ic.  

   

4 .  F la s h  the  b a na na  le a ve  o ve r g a s  f la m e  fo r a  f e w s e co nd s  a nd  
p la ce  o n to  s e rving  p la te .  Sp o o n  o ve r th e  rice ,  to p  with  f e w p ie ce s  
o f  p ick le d  g ing e r,  f rie d  s ha l lo ts ,  g a rl ic a nd  co ria nd e r,  s e rve  with  
l im e .  

 
   


