
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Quick egg fried rice with ham
15 min + rice cooking · 4 servings
15 minutes with cooked rice; allow extra time if cooking it from scratch.

INGREDIENTS LET’S GET COOKING

6 eggs

250 g diced ham

1 onion

100 g peas

1 handful coriander

250 g rice

1 splash soy sauce

Salt and pepper

1. Cook the rice following the pack instructions, then drain. Beat the eggs in a
hot frying pan and cook into an omelette. Set aside.

2. In the same pan, cook the ham and sliced onion.

3. Add the peas and coriander and stir.

4. Cut up the omelette and return it to the pan.

5. Add the cooked rice and soy sauce and toss together.

6. For serving, pack into a bowl and turn out onto a plate.

Quantities adjusted. Method quantities refer to the base recipe.
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