 Habitat Fried Rice

Garlic, minced

Oil, to coat pan

Pearl Rice, cooked

Brown Rice, cooked

Fresh Carrots, minced

Mushrooms, minced

Swiss Chard, chopped

Tofu (firm), chopped

Green Peas

Eggs, scrambled soft

Green Onion, chopped

Sesame Oil, to taste

Soy Sauce, to taste

Pepper, to taste

Directions:

Coat pan with oil. Stir fry garlic. Add carrots and stir fry. Add rice and begin to cook and separate with spoon as you add soy sauce. After rice is fully coated with soy sauce, add mushrooms and stalks of chard. Continue to stir fry. Add peas, tofu, remainder of chard and sesame oil to taste. 

Move ingredients to the side of pan while making enough room to scramble eggs. Coat this section of pan with a little oil and allow to heat. Add whisked eggs and scramble. When done gently entire mixture together and serve.

Enjoy!

