Ham Fried Rice


3 c. Cooked Rice

2 Tbsp. Oil

¼ c. Diced Ham

1 stalk Celery, sliced

1 Green Onion, sliced

2 Tbsp. Water Chestnuts, chopped

2 Eggs

1-2 Tbsp. Soy Sauce

Saute celery and ham in oil for 3 minutes on medium high heat, stirring constantly.  Stir in rice, water chestnuts and green onion; stir fry for 2 minutes.  Push food to one side and cook the slightly beaten eggs.  When Egg is cooked mix in with other ingredients in the pan. Season with soy sauce. 

Rice

1 c. Rice

2 c. Water

Mix rice and water in a sauce pan and bring to boil.  When mixture begins to boil, turn heat to low and cover with a lid.  Let rice cook for 20 minutes.  Remove from heat and let stand 5 minutes.  Fluff with fork before serving.
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