Curry Chicken Fried Rice

INGREDIENTS
21/2 c* rice (jasmine), cooked but preferably cold
1/4c canola or other neutral oil
1/2c¢c diced red onion
11/2Tbs mild curry powder
See below salt and pepper
1lb chicken thighs, boneless-skinless cut into 1-in pieces
11/2c¢ (~300g) frozen mixed vegetables, like carrots, peas, corn, green beans
1/3 c (optional) chopped fresh cilantro
PROCEDURE

1. Inwok or pan on medium high, heat oil.
2. Addred onion and cool, stirring occasionally, until translucent (2-3min).

3. Add:
- curry powder
-1 tsp salt
- cut chicken
and cook, stirring occasionally, until chicken is cooked through (5-6min).

4. Add:
- frozen vegetables

-1 tsp pepper
and cook, stirring, 1 minute.

5. Stirinrice, ensuring evenly covered with oil and spice.
6. Cookuntil completely heated (~4min).

7. Check spicing ... and stir in cilantro.

* 1 little cup from rice cooker before cooking



