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Marinade Mayo : Sprinkler

*Dosage 5% -6%
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Without marination time
375 gm boneless skinless Chicken thighs . =
" 1tspsalt, divided ks Ingredlents
3 tbsp Canola Ol (or any high heat oll) = =
3 Eggs, whisked - ¥
2{3 cup Onions, diced
. 2 Cloves & Garlic, mineed
. 2tsp minced Ginger ¥ =
1large Carrot, peeled and diced
2/3 cup frozen Peas, rinsed under warm tap ‘water for a few secor‘ds
- 4 cups cooked Jasmine Rice (preferably cold)
* 2Scallions, sliced (separate the white and light green’ parts from the dark green part)
1% tsp Thai Seasoning
2V tbsp Tamari
. 1tsp Sesame oil

Prepare the chicken: Chop the chicken into smail 1/4-inch to 1¢2-inch cubes. Sprinkle 1/2 tsp of salt over -~
the chicken and mix to combine, Set the chicken aside for about 10 minutes (use this time to chop all the
vegetables). 5 5
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| thewnisked eggs. Use a spatula to quickly scramble the eggs. Transfer the eggs to a plate.
Cook the chicken: Add anbther thsp of oilin he:wok or pan. Add the chicken and cook for 4 to'§ minutes,
] stiroccasionally. Tur off the heat and transfer the cooked chicken to @ plate.
1 Using your spatula, scrape off any chicken bits that are stil stuck to the wok o they don't burn during the.
] rextstep.
Cook the vegetables: Swirl 1tbsp of oil into the wok over medium-high heat. Add the diced onions and
cook them for 1 minute, unil they start to soften. Mix in the minced gariic and ginger and cook Until
fragrant, about 30:seconds. Add the diced carrots and cook for 2 minutes, stirring frequently. Add 1/2 tsp
salt and the peas, and stir to incorporate.
; Cook the rite: Add the rice to the wok or pan on top of the vegetables and stir to combine. Using the
back of your spatula, smash any large chunks of rice to break them apart. Add the white and green parts
of the sliced scallions (save the dork green parts) and Thai seasoning. Stir to incorporate. If the rice starts |
:  tostick to the pan, stirin a little more oil.

Drizzle the soy sauce and sesame ol over the rice and stir to mcorporme stirin the cooked chicken,
% scrambled eggs, and the dark parts of the scallions. Stir briéfly to bring it together, and cook for another 1
10 2 minutes. Taste, and add more soy sauce if necessary.
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