° 3 tablespoons canola oil
>4 cloves 3arf;¢, »Pedcd and minced
o L-inch piece giager, peeled and minced
©5 cups assérted vegetables, washed and thialy sliced
° 5 cups cdld cooked rice

¢ { ’rablespoon sesame oi[ 5 ijs, W]".‘Ske"‘ W“'H\ 1
° | ‘f‘abfcs[)oon soy Sauce

o 3 tablespoons soy sauce

bect ‘caokea( over Lig}n}\ea{' in small batches. [f yov can, Cook

.ﬂi FV’iCO{ rice %
4w batches, each using half of the ingredienk listed above.

this recipe in
o Ty a wok (or large pan) heat the canola oil over high heat until it begins To
Shimmer. Add the ginger and 5ar1»‘c and stir quickly, making sure noﬁ\}nj Sticks
4y the bottom oF the pan. Add the u”undnj veaehbles (onion, carvot, cd;n})
immediafe(é, and contiave stirring. Cook. §or 2. to 3 minukes or until the

Véﬁcf'ables bejin 4 soften and look cooked. Add the {e"“{‘j Veﬁtw\es
(bok choy, chard ete.) and cook for another 2 o7 3 pinutes, still sticriag,
When the greens look. cooked add the toasted sesame oil and rece and
conbinve T stir. Ater about 2 minutes “scrape the rice and chc’codnl es

Lo the sides of the pan, uncovering the center of the pan. Add another

—\'ab\cépoov\ of 01l in the @ymp{qj center of the pan, and Then the eg99s.

S cramble the eg9s withovt mixing in the rice. Once the e93s are cooked' add

Hoe coy Sauce and miX everything ‘foﬁc-ﬂ\er. Cerve hot avd e “303.’




