Char Siu Fried Rice
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3 cups cooked rice (best to use day old, stored in the refrigerator – its less sticky)

2 eggs, scrambled 

¾ cup char siu, diced

½ onion, diced

¾ cup frozen peas and carrots, thawed

handful green onions, thinly sliced diagonally

3-4 shakes of oyster sauce, or until rice is brown in color

1. Before cooking, make sure to have all ingredients cut,  prepped and lined up ready to be placed in pan (mise en place). 

2. Add enough oil to just coat bottom of wok, heat on medium.

3. Scramble eggs with whisk or fork and add to hot oil.

4. Using spatula, scramble eggs, then remove from pan.

5. Add enough oil again to just coat bottom of work, heat.

6. Add char siu, and stir fry for about 15-30 seconds. Add onions and cook until almost translucent (can see through)

7. Add rice and more oil if needed. Stir fry, evenly coating rice with oil and distributing char siu and onions with rice.

8. Add scrambled eggs and frozen peas/carrots. Mix evenly into rice mixture.

9. Add oyster sauce to rice and stir until all rice is uniformly light brown in  color. Add more as needed. Rice does not have to be “coated” in sauce – that is too much! Taste as you go.  Once you can taste the oyster sauce/the taste is to your liking, you are good to go.

10. Lastly add green onions. Fold in and cook until all ingredients are heated through.  Add black pepper to taste.

11. Serve immediately. You can also garnish with chopped green onions.

