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Chinese Rice Dish

Ingredients (5 serves):

(D 3 cups of rice

@ 20g. dried Shiitake
@ 1 carrot

@ 1 green onion

® 300g. tofu

® 3 potatoes

(@ 125g. pork belly meat

Seasoning;:

(D Butter

@ Sesame oil

@ 10g. chicken stock powder
@ Sugar

(® Soy sauce

® Salt

(@ Cooking wine

Starch

Instruction:

(D Wash rice. Soak Shiitake mushrooms in
water until they soften. Then strain
mushrooms and reserve the strained
water for later use.

@ Chop carrot, green, onion, potatoes,
Shiitake into small pieaces,

@ Cut pork belly meat into small pieces,
and mix well with some sugar, starch,
cooking wine, and soy sauce.

@ Heat up a frying pan and melt a thin
slab of butter. Then stirfry all the
vegetables. Finally add pork and
chicken stock powder into the pan and
stir well.

® Put all the ingredients and chopped
tofu in a rice cooker, add the reserved
water and some soy sauce, then mix
them together.

® Press cook button on rice cooker, then
wait until finish.

2¢ Serve rice dish with parsley or
sprinkle some sesame oil on top as
you like.



