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Shrimp Fried Rice

Serves 4 people

Goal:			We want to lightly coat the rice with as little oil as 
			possible with some light flavoring.  This is an 
			Americanized version of Fried Rice that we used to
			cook at our former restaurant.

Ingredients:	1/2 lb. of White Shrimp (16-20 size is preferable; black
			                                      tiger shrimp is not recommended) 
			1/2 lb. of Frozen Peas
			3 Large Eggs
			1 bunch of Scallions
			1 Teaspoon (Tsp) of Ground White Pepper, or Freshly 
				Ground White Peppercorns (better)
			1 Tablespoon (TBS) Thin Soy Sauce
			1 TBS Oyster Sauce
			2 Tsp Sesame Oil
			3, 3, 2, 2, & 2 TBS of Corn Oil
			4 Cups of Extra Long Grain Rice 
				(Carolina Brand recommended)
			3 Cups & 2 TBS of Water

Preparation for Previous Night:

1. Place rice in Rice Cooker Pot.
2. Using lukewarm water, rinse some starch off the rice.   Do this about 3 times.
3. Drain water from Rice Cooker Pot.
4. Add 3 cups cold water to the Rice Cooker Pot.
5. Turn on the Rice Cooker and cook rice.
6. After rice is cooked, let the rice sit for about 15 minutes.
7. Transfer rice to mixing bowl and let cool off.
8. When cool, place it in the refrigerator uncovered.

Preparation Before Cooking:

1. Remove Cold Rice from refrigerator.
2. Fluff up Rice into another mixing bowl so that there are no clumps of Rice.
3. Wash the Scallions.
4. Allow the Scallions to dry or wipe dry with paper towels.
5. Remove all the shells from the Shrimp.
6. Use knife to make slit down the back of each Shrimp so that you can remove the intestine.
7. Remove the intestines.
8. Wash Shrimp in cold water and allow water to drain from Shrimp.
9. Place 2 sheets of paper towels inside a mixing bowl.
10. Cut each Shrimp into semi-spherical chunks.
11. Place cut Shrimp onto paper in the mixing bowl.
12. Cut the green part of Scallions into ½ cm long pieces and place in a bowl.
13. Wash the Peas in lukewarm water until they are thawed.
		
Cooking:	

		1.	Place 2 TBS of Oil in wok and swirl to cover about ½ 
			the surface area.
		2.	Heat the Oil with high heat until almost smoking.
		3.	Crack the Eggs sunny side up in different parts of the 
			wok such that they touch each other.
			4.	Move the Eggs around the wok while the egg whites are 
				cooking.
		5.	When the egg whites are mostly cooked, scramble the eggs in the wok such that you can see the whites and yolks.
		6.	When the Eggs are about 75% cooked, transfer them 
			onto a bowl.
		7.	Wash the inside of the wok with water.
		8. 	Heat up 3 TBS of Corn Oil in wok with high heat until 
			just smoking.
		9.	Immediately add ½ of the Shrimp and stir.
		10.	Add 1Tsp of Thin Soy and stir fry until the Shrimp turns 
			opaque.
		11.	Immediately, transfer the Shrimp with the oil into a 
			bowl.
		12.	Clean the inside of wok with water.
		13.	Heat up wok until excess water is boiled off.
		14.	Repeat Steps 8 through 11.
		15.	Add 2 TBS of Oil to wok.
		16.	Add the Peas with 2 TBS of Water.
		17.	Cover the Peas and allow the Peas to boil for about 
			15 seconds.
		18.	Scoop out the Peas and discard excess water.
		19.	Return the Peas to the wok with 2 TBS of Oil.
		20.	Add the Rice to the wok and stir fry with the Peas
			for about 30 seconds.
		21.	Add 1 Tsp of White Pepper, 1 TBS of Thin Soy Sauce, 
			and 2 Tsp of Sesame Oil
		22.	Stir fry for 30 seconds.
		23.	Add the cooked Shrimp with all its Oil to the Rice.
		24.	Stir fry for 30 seconds.
		25.	Add 1 TBS of Oyster Sauce and stir fry for 30 seconds.
		26.	If the rice starts to burn, add about 1 TBS of Oil and stir
			fry the Oil into the rice until it is lightly coated with Oil.
			If necessary, add more Oil.
		27.	Continue stir frying until you start hearing a crackling 
			sound.
		28.	Add the Scallions.
		29.	Stir fry the Rice until the Scallions are slightly wilted.
		30.	Add the Eggs and stir fry for 30 seconds.
		31.	Serve.
		

Variations:



