Egg Fried Rice

Ingredients   serves 4
1/3 	cup of oil
1          cup long grain rice
1½ 	cups chicken or vegetable stock 
½		frozen peas
½ 		medium red pepper, sliced
100g	mushrooms, thinly sliced
2           eggs
2             spring onions, chopped
1 tbs	soy sauce
2 tbs	sesame oil
(200g	prawns or chicken if desired)


Method
1. Heat 2 tablespoons of oil in a frying pan
2. Add rice, stir for 5 minutes or until golden
3. Pour in stock, turn down heat, put lid on, simmer for 15 minutes
4. Add peas, cover and put to one side
5. Heat 1 tablespoon oil wok (or frying pan). 
6. Add peppers, stir for 1 minute, drain on a paper towel
7. Add rest of oil, add, mushrooms, stir for 1 minute, drain with pepper
8. Add eggs, swirl over base, don’t stir
9. When cooked like an omelette, lift out and slice
10. Put all ingredients into the wok
11. Add soy sauce and sesame oil
12. Stir until hot
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