
Non-Fried Fried Rice
TM 31
Total: 5min
Preparation: 5min
10 portion(s)
easy

Accessories you need:

Varoma
Simmering basket

Ingredients

Non-Fried Fried Rice

2 carrots
1 stick Celery
6 button mushrooms
100 g Frozen Corn Kernals
200 g frozen peas
20 g sesame oil
1/2 an Onion peeled
2 garlic cloves peeled
4-6 Rindless Bacon Rashers
350 g basmati rice
950 g water
2 eggs lightly beaten
1 tbsp kecap mqanis or soy sauce
1 tbsp oyster sauce
--- choped BBQ chicken optional, for a bigger meal

Preparation

Put carrots & celery into TM bowl and chop for 4 seconds, speed 4-5. Add
mushrooms to bowl and chop for 3 seconds, speed 3. Put into varoma bowl.
Don't wash the bowl.Weigh peas & corn on top of the veg & mushrooms. Put
the varoma bowl aside.Put onion & garlic into TM bowl and chop for 3
seconds, speed 6. Add bacon to bowl and chop for 2 seconds, speed 5.
Scrape down bowl & repeat if necessary. Scrape down the bowl, add the oil
and saute for 5 minutes, 100C, speed 1. Add to varoma bowl on top of
other vegies. Don't wash the bowl.Put water into TM bowl, insert basket and
weigh in rice (no need to wash). Put lid on and put varoma into place. Cook
15 minutes, 100C, speed 4.Meanwhile wet & scrunch a piece of baking
paper & lay on varoma tray. Pour eggs onto this. When time is up put cubed
chicken in with vegies to warm up and put varoma tray into place and cook
for 5 minutes, 100C, speed 4. Cut egg up with spatula and add to a large
bowl with thr rice and vegetables. Add the sauces, salt & pepper and combine



all together.Enjoy!

This recipe was provided to you by a Thermomix ® customer and has not
been tested by Vorwerk Thermomix ® or The Mix Australia Pty Ltd and The
Mix New Zealand Ltd. 
Vorwerk Thermomix ® and The Mix Australia Pty Ltd and The Mix New
Zealand Ltd assume no liability, particularly in terms of ingredient quantities
used and success of the recipes. 
Please observe the safety instructions in the Thermomix ® instruction manual
at all times.

Author: Witsy Source: http://www.recipecommunity.com.au


	Accessories you need:
	Ingredients
	Preparation

