Simple Fried Rice: Customized with your favorite Mix-Ins

Source: America’s Test Kitchen (2023) and Cooking Light Cookbook (2006)
Time: 30 minutes
Serves 4 as main course

Why this recipe works: Stir frying day-old rice with simple seasonings and a balance of mix-ins makes for
a frugal and incredibly satisfying meal. Day-old jasmine rice works best; this varietal is loaded with a
popcorn-y aromatic compound that perfumed the fried rice with a gorgeous fragrance, and when stir fried,
the hard dry clumps relax into a tender firm, distinct grains. To make fluffy, tender pockets of scrambled
eggs, pour raw beaten eggs into oil that was just smoking; the eggs will puff as their water rapidly turns to
steam and the proteins set. A ratio of 2 % parts rice to 1 part mix-ins makes for a rice focused stir fry. Add
mix-ins near the end to keep proteins succulent and vegetables tender.

Before you begin: Jasmine rice is preferred, but any long grain white or brown rice that has been precooked
will work. In a pinch, cook your rice at least 2 hours ahead, spread on a rimmed baking sheet and let cool
completely before chilling. All rice should be roughly room temperature when you stir fry.

INGREDIENTS

3 large eggs

1 % teaspoons kosher salt, divided

2 Tablespoons vegetable oil, divided

1 carrot, peeled and cut into % inch pieces

1 % pounds medium shrimp (peeled, deveined)

4 ounces ham steak, cut into % inch cubes (3/4 cup)

4 green onions, white and green parts separated and sliced (or substitute yellow onion)
4 cups cooked jasmine rice, room temp

Y% teaspoon black pepper

% cup frozen peas

IDEAS for customizing your mix ins: you can change up fried rice using almost anything you find in your
fridge or pantry. Plan to add a total of 1 % cups.

STIR FRY separately until tender (2-4 minutes) (put on a separate plate) then stir fry with hot rice to finish cooking
(2 minutes) Broccoli (1/2-inch pieces), Mushrooms (3/4-inch pieces), Shallot/onion (1/2-inch pieces).
Substitute frozen vegetables — will take a bit longer to cook. Stir fry vegetable combinations are handy.

STIRFRY until warmed through 1-2 minutes (set aside on plate), then stir fry into hot rice to finish cooking 1-2
minutes. Bell pepper (1/4-inch pieces), Bok Choy (1/4-inch pieces), Char siu (BBQ pork) ¥ inch pieces), Roast
chicken (1/2-inch pieces), Spam (1/2 inch pieces), Sugar snap peas (1/4 inch slices)

STIR into hot rice and stir fry until warmed through 1-2 minutes. Bean sprouts (finely shredded), napa cabbage
(finely shredded).

Stir in flavors to add: 1 T. grated ginger, minced garlic and soy sauce, crushed red pepper, sesame oil, pineapple.




INSTRUCTIONS

1. Beat 3 eggs and % teaspoon kosher salt until well combined. Heat 2 teaspoons oil in 14-inch flat
bottomed wok or 12-inch steel or cast-iron skillet over medium high heat until oil is just smoking.
Add eggs and cook, stirring frequently, until very little liquid remains, 30-60 seconds. Transfer to
a large plate.

2. Add 1 teaspoon oil to now-empty wok and reduce heat to medium. Add carrot (or your
preferred mix-ins) and % teaspoon salt and cook, stirring frequently, until just beginning to
brown 2-4 minutes.

3. Add shrimp and cook briefly - just until cooked (3-4 minutes). Set aside.

4. Add ham and cook, stirring frequently, until ham is warmed through, 1 -2 minutes. Transfer to
plate with eggs.

5. Add scallion whites (and ginger, if using) and remaining 1 Tablespoon oil to now empty wok.
Cook, stirring constantly, until fragrant, about 1 minute. Add rice and stir until combined. (It’s OK
if some clumps of rice remain.) Spread into even layer. Sprinkle pepper and remaining 1
teaspoon kosher salt evenly over the rice. Continue to cook, stirring frequently and pressing on
rice with spatula to break up clumps, until grains are separate and heated through 2-5 minutes
longer. Add peas, egg mixture with ham, shrimp and scallion greens and cook, stirring frequently
and using edge of spatula to break eggs into smaller pieces, until peas are warmed through,
about 2 minutes. Serve.

Tasty Tuesday NOTE: add low sodium soy sauce to taste before serving for added flavor or have soy
sauce at the table to add for personal preference.

Cooking Light ™ sauce option: 3 T low sodium soy sauce, 2 T water, 2 T rice vinegar, 1 t. sesame oil, %
t. salt, % t. crushed red pepper. Add at very end of cooking and stir into other ingredients.




