Let'S Get COookigl / jvamosS a cocirar!
RECTPE CONTEST 2024 / CONCURSO DE RECETA \/

Student Name / NOombie def EStudiante: 2z - /m_g , N L

Teacher”s Name./ Nombre def Profeor: e P n vk

Schoof Name / Nombre de EScueda:

Grade Level / Nivel de? Grado; __5th

Recipe Title / TitUo de Receta: En'@)>f/d_> P dried pice

Ingredfent LiSG / LiSta de igrediente.s:

1. Make the rice
- -—-Measure 2 cups of rice, and rinse with cold water till clear.
--Put the 2 cups of rinsed rice and add 2 cups of water to the rice cooker.
--Turn on the rice cooker. When done, the rice cooker automatically switches to "warm" mode.
Let it sit for 5-10 minutes before opening.

2. Make scrambled eggs
--crack 5 eggs, add Y teaspoon of salt, whisk till the york and white are all mixed
--add 4 tablespoons of oil to the pan and heat it up for about 3 minutes with medium-high heat.
--Put the whisked egg into the pan and stir. Cut it into small pieces with a turner in the pan
while stirring. When the egg turns golden, take it out.

3. Preparing vegetables
--Turn on the stove to medium-high heat, put 1 oz frozen vegetables (chopped carrots, beans,
and corn) in a pan, sprinkle 1 tablespoon of oil, and stir for 5-10 minutes till they are thawed
and cooked.

4. Mix all the ingredients -
--Leave the vegetables in the pan, add the scrambled eggs and the rice, add 4 tablespoons of

Oyster Sauce and 2 tablespoons of soy sauce, and stir them when they are all mixed together.
Tl

ServeS / borciones:







