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Bok Choy Stir Fried Rice
	Equipment
· wok
· Wooden spoon
· Chopping board
· Chef Knives
	What to do
1. Place a skillet over medium heat and add a teaspoon of oil. Scramble the eggs, breaking them into small curds. When the eggs are just barely cooked, scrape them into a clean dish and set them aside.
2. Increase heat to medium-high and add another teaspoon of oil to the pan. Sear the carrots and onion, stirring only occasionally and cooking until the onion is transparent. Remove from the heat and set it aside in a clean dish.
3. Add another teaspoon of oil to the pan and stir in the rice. Make sure all the grains of rice are coated with a little oil, then spread the rice into a thin layer across the bottom of the pan. Let it cook for a few minutes, then gather it together and spread it out thin again. Continue until the rice is toasted and beginning to brown.
4. Add two tablespoons of soy sauce and one tablespoon of rice wine vinegar (and ginger and garlic), and stir.

5. Add the bok choy and cook until the green parts of the leaves are wilted. Add the corn, cooking until they are warmed through. Stir in the eggs, carrots, onion, and spring onions.
6. Taste and add more soy sauce and rice wine vinegar if needed. Sesame oil can be added here, or sprinkled in each individual bowl instead.

 

	
	

	Ingredients
· 5 eggs, beaten
· 2 cups cooked rice.

· 2 handful of Bok Choy, stems and leaves sliced thinly
· 1/2 cup frozen corn

· 2 spring onions, sliced into thin rounds.

· 1 red onion.

· 2 carrots.

· 1 teaspoon of oil.

· 2 tablespoons soy sauce

· 1 tablespoons rice wine vinegar.

· 1 teaspoon grated ginger.

· 3 cloves minced garlic.

·  splash of sesame oil

From the Garden
· Bok Choy
· Spring onion

· Carrots
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