ORIENTAL FRIED RICE
Make the rice first:

1½ cups water

½ tsp. salt

½ Tbsp. margarine

¾ cup rice

1.  In a 2 quart saucepan, bring water to a boil.

2. Add salt, margarine, and rice and stir together.

3. Bring to a boil once again.

4. Reduce the heat down to low and put on lid.

5. Simmer for 20-25 minutes or until done.  Do not lift lid while cooking!
While rice is cooking, prepare the rest of the recipe:

1 Tbsp. oil

1 egg

1 green onion, sliced
¼ green pepper, chopped

1 celery stalk, sliced
½ can bean sprouts, drained

2 Tbsp. soy sauce

½ Tbsp. granulated chicken bouillon

Cooked rice
1.  Heat oil in a large non-stick frying pan on medium heat.

2. Add and quickly scramble egg until cooked and in small particles.

3. Add green onion, green pepper and celery.  Stir fry for 3-5 minutes.

4. Add bean sprouts and stir fry for an additional 2-3 minutes.

5. Combine soy sauce and chicken bouillon in a small bowl and then add to frying pan.

6. Stir in cooked rice, continuing to cook until all ingredients are thoroughly warmed.

7. Allow teacher to evaluate product.

8. Eat and enjoy! (
Serves 4
