
Special Egg Fried Rice 
 
Feeds 2 (or 1 greedy person) 
 
Ingredients 
 

 180g fresh raw prawns. 

 1 large handful frozen peas (thawed) 

 3-4 spring onions (finely sliced) 

 1 red chilli (finely sliced) 

 1 thumb piece of ginger (diced) 

 3 garlic cloves 

 2 tsp of Lee Kum Kee chilli garlic sauce 

 1 tsp soy sauce 

 3 eggs 

 1 tbsp of toasted sesame oil 

 1 pack of 250g of Uncle Ben’s basmati or long grain rice Veg oil or ground nut oil 

 
This is a very quick dish to make so preparation is the key. I like to have 
everything chopped up and ready to go. So before you start to cook you want to 

have your chillies, garlic, ginger and spring onions all ready in a bowl. Your eggs 
whisked with the sesame oil and salt and all the other ingredients on sand by. 

Method 

Step 1: 

In a Wok or large frying pan add a splash of oil and once hot add your whisked 
eggs. Leave to set for a moment, then give them a good scramble. At this stage 
you don’t want to fully cook the eggs, you just want to cook them till they start 

to set, then place to one side. 
 

Step 2: 
Give your Wok/pan a quick clean then add another splash of oil. When the oil is 

hot add the chillies, garlic, ginger and spring onions and cook for a few minutes 
making sure your stirring all the time. 
 

Step 3: 
Add the prawns and stir fry for a couple of minutes or till they start to turn pink. 

Next add the chilli garlic sauce & soy sauce and stir fry for another minute. 
 
Step 4: 

Next add the peas and eggs stir fry for a minute then add the rice to warm 
through. Give everything a good mix, check for seasoning then serve. 

 

Recipe by Family Home Cook 
www.familyhomecook.co.uk 

 

 


