DINNER TWIST

LOCAL, HEALTHY, DELIVERED
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caBBage &
GaPSiCuM

fRieD Rice With GORN
& SCRaMBLeD e66S

Family-friendly fried rice with crispy bacon and a rainbow of vegetables
topped with a fried (or scrambled) egg!

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fROM YouR Box

BASMATIRICE 150g
SPRING ONIONS 1bunch
RED CAPSICUM 1

CORN COB 1
BACON 1packet (90g)
GARLIC CLOVE 1
SHREDDED WHITE CABBAGE 1bag
FREE-RANGE EGGS 6-pack

fROM YouR PaNtRY

sesame oil for cooking (or other), soy
sauce, sweet chilli sauce

GOOKiNG tooLS

large frypan x 2, saucepan or rice cooker

1. GooK the Rice

2. PRePaRe the veG66ies

3. GooK the BaGoN

Place rice in a saucepan, cover with
300ml water. Bring to a boil, cover
with a lid and reduce heat to low.
Cook for 10-15 minutes or until water
is absorbed.

Use a rice cooker if you have one!

4. aDD the veG6ies & Rice

Meanwhile, chop spring onions
(reserve some green tops for garnish)
and capsicum. Remove corn kernels
from cob.

Serve any of the veggies fresh if that
works better for your family!

5. fRY the €665

Heat a large frypan or wok with oil
over medium-high heat. Slice and
add bacon. Cook for 3-4 minutes.
Crushin garlic.

Use scissors to cut the bacon into
thin strips!

6. fiNiSh aND SeRve

Add prepared vegetables and
shredded cabbage to pan and cook
for 5 minutes or until softened to your
liking. Toss in 1-2 tbsp soy sauce and
1-2 tbsp sweet chilli sauce along with
cooked rice.

Use the sweet chilli sauce for
serving instead!

Heat a second frypan with oilfbutter
over medium-high heat. Crack in 2-4
eggs and cook to your liking.

Scramble the eggs and toss through
the rice if you prefer.

Divide fried rice among bowls. Top
with a fried egg and garnish with
spring onion tops.



