Ham Fried Rice

1 tsp. vegetable oil
1 stalk celery, sliced

1 t. garlic powder

½ cup cubed ham 

2 cups rice

½ cup assorted vegetables

2 eggs

1 green onion

¼ c. soy sauce

1 T. sugar

1. In a large pot, bring 2 cups of water to a boil. Slice celery.
2. Add rice and cover with a lid. Turn off heat and move it to a cool burner. Let it sit for 5 minutes. DO NOT REMOVE THE LID!
3. In a large wok, sauté sliced celery in oil over medium-low heat for 2 minutes. 

4. Meanwhile, spray a small frying pan with cooking spray and scramble eggs. 

5. To the celery, add ham and garlic powder and cook for 2 minutes more.

6. Slice green onion. Add onion, rice, vegetables and eggs to the wok. Stir well.

7. Sprinkle soy sauce over the top and stir. Sprinkle sugar over the top and stir. 

8. Remove from heat and enjoy!

