CHICKEN FRIED RICE

Ingredients:  (leave out ingredients that your group does not prefer)

1 ½ cups water
1 ½ cups rice
1 chicken breast, cut up into small pieces
3 Tablespoons cooking oil
1 egg, beaten
1/3 cup onion, chopped
1 clove of garlic, minced
½ cup peas
¼ cup snap peas
¼ cup carrots, sliced
½ cup broccoli
¼ cup corn
3 Tablespoons light soy sauce

Directions:
1. Bring 1 ½ cups of water to a boil
2. Add the rice.  Cover and remove from heat.  Let rice stand for 5 minutes and then fluff with fork.  Set aside and let cool (you can even put the rice in the refrigerator or freezer to cool down quicker).
3. Meanwhile. In a small skillet, heat a Tablespoon of oil.  Add the cut up chicken pieces to the oil.  Season with salt and pepper and cook until chicken is no longer pink; Set aside
4. Heat the 3 Tablespoons oil in a wok (if available) or a large frying pan over medium heat
5. Scramble the egg in the hot oil
6. Add the chicken to the egg and combine
7. Add the cooled down rice.  Stir for a few minutes
8. Add chopped onions, peas, snap peas, minced garlic, carrots, corn and broccoli to the rice and stir-fry for a few minutes.
9. Add the soy sauce a little at a time.  Stir after each addition.  You can add more or less soy sauce than the recipe calls for.  


