Fried Rice

4 Servings

Omelette:

3 eggs, lightly beaten with:

1 teaspoons soy sauce 

½ teaspoon sesame oil

2 tablespoons vegetable oil

Rice:

¼ cup vegetable oil

1 medium onion, minced
1 garlic clove, minced

1 tablespoon minced ginger

2 ½ cups chopped fresh vegetables 

Red bell pepper


Peas


Carrots, small dice


Asparagus 

Salt and freshly ground pepper to taste

2 tablespoons soy sauce

2 tablespoons vegetarian oyster sauce

4 cups cooked long grain rice, at room temperature, any clumps broken up

2 teaspoons sesame oil

½ cup minced green onion

METHOD:

1. Make the omelette:  Beat the eggs with the soy sauce and sesame oil.  Heat the vegetable oil in a wok until it starts to shimmer.  Add the eggs and allow them to set before flipping and cooking the other side.  Slide onto a plate.  When cool, cut into small pieces 
2. Heat a heavy wok over high heat.  When it is very hot, add 3 tablespoons of the oil.  As soon as it smokes, add the onion and stir very quickly.  Quickly add the garlic and continue to stir.  As soon as the onion becomes translucent, add the ginger and cook for an additional 30 seconds.
3. Add the vegetables, stir for a minute or two, add the salt, pepper, soy sauce, and oyster sauce.  Stir for another minute.  
4. Add the rice and continue to stir and combine well.  If it sticks to the pan, sprinkle a little water on top and mix well.  Stir in the eggs and mix well.
5. Add the sesame oil and stir well
6. Transfer the rice to a serving platter and sprinkle with the scallion.  Serve immediately. 
