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PREP
TIME

10min
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COOK
TIME

30min
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SERVES

4

PRODUCT

Canton-Style Fried Rice
Faster than a trip for Chinese take-out!

INGREDIENTS

1 cup sliced mushrooms

1 tbsp vegetable oil

2 cups cooked pork or ham, cut into short thin strips

1 (6.2 oz) package RICE-A-RONI® Stir Fried Rice

2 eggs, beaten

1/2 tsp ground ginger

3 green onions, cut into 1/2-inch slices

HOW TO MAKE

DIRECTIONS
In same skillet, prepare RICE-A-RONI as package directs,
adding ginger with water and Special Seasonings. Bring to a
boil over high heat. Cover; reduce heat to low. Simmer 10
minutes.

In large skillet, heat oil over medium heat. Add eggs. Cook
without stirring, 2 minutes or until eggs are set. Loosen eggs
from pan with spatula; slide onto plate. Cut egg mixture into
short thin strips. Set aside; keep warm.

Stir in eggs, pork, mushrooms and onions. Cover; cook 5 to 10
more minutes or until most of liquid is absorbed and rice is
tender.

https://www.ricearoni.com/products/rice-roni-stir-fried-rice-flavor

