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Fried Rice 
 
 

EQUIPMENT 
 

Small Solid Baking Tray, Mixing Bowls, Chef’s Knife, Wok, Fork, Large Spoon, Serving Platter, Foil 
 
 

INGREDIENTS 
 

200gm Long Grain Rice, 375gm Water, 3 Whole Eggs, 2 Diced Celery Sticks, 1 Diced Carrot, 1 Diced Brown Onion, 
 100gm Green Peas, 3cm Piece Juilenned Ginger, 2 Diced Bacon Rasers, 3 Roughly Chopped Green Prawns,  

Light Soy Sauce, Fish Sauce, Vegetable Oil, Sesame Oil, 4-5 Sprigs of Coriander. 
 
 

METHOD 
 

Place the rice into a small solid baking tray and pour over the water. Cover the baking tray tightly with foil and place the 
tray into a pre-heated oven steam setting 100˚C for 20 minutes. 

 
Crack the eggs into a mixing bowl and whisk together with a pinch of salt and splash of sesame oil and set aside. 

 
Once the rice is cooked remove from the oven and set is aside to rest for 5 minutes, place a wok on high heat on the stovetop. 

 
Once the wok is hot add vegetable oil and swirl the oil around the wok to coast the sides. Begin by adding the diced bacon 

and cook for 45 seconds. 
 

Next add the ginger, prawns and diced onion and cook for 1-2 minutes. 
 

Next add the celery, carrot and peas and cook for another minute. Make a well in the middle of the wok and pour the 
whisked egg into the well. Stir the egg through vigorously until just cooked. 

 
Next add the steamed rice, stir the rice though and “fry” all the ingredients together until well combined. Season the rice 

with fish sauce soy sauce and salt to taste. Check the seasoning and remove from the heat. 
 

Spoon the rice into a large serving bowl and top with picked coriander springs and serve. 
 
 

HINTS & TIPS 
 

- The key to stir-frying is to make sure all of your ingredients are prepared and at hand as soon as you start cooking. 
 

- The steamed rice can be done a day in advance, some say that day old rice makes a better fried rice. 
 
 


