
Korean Styled Fried Rice

Ingredients Instruction

2 Shallots

6 ulas Garlic

3 tangkai Bird's Eye Chilli

1 sudu besar Anchovies

2 sudu besar Chili Powder

1 sudu besar Fish Sauce

4 sudu besar Vinegar, White

1 sudu kecil MAGGI® CukupRasa™

200 g Cabbage

1 Carrot

1 sudu besar Cooking Oil

2 tangkai Spring Onion

200 g Chicken Breast

4 cawan Cooked Rice

0.5 sudu kecil Sugar

2 sudu kecil MAGGI® CukupRasa™

0.25 cawan Seaweed, Agar, Dried

0.5 cawan Grated Mozzarella Cheese

6 Egg

12 leaves Lettuce, Green Leaf, Raw

0.5 Cucumber

1. Using a mortar, grind shallots, garlic, anchovies, hot
chilies until they are mixed and become a paste.

2. Add chili powder, fish sauce and vinegar. Mix well. In a
bowl, add half the pounded paste and MAGGI
CukupRasa, mix the paste with Chinese cabbage and
carrot. Set aside.

3. Heat a pan, fry the white part of the leek, add half the
pounded paste and fry until fragrant. Add chicken, mix
well.

4. Add the mixed cabbage mixture, stir-fry for a while until
fragrant. add rice, sugar, and MAGGI CukupRasa. Mix in
the seaweed and stir-fry for a while.

5. Sprinkle with spring onion, serve with salad, sliced
cucumber, melted cheese and fried egg.

Nutrition

Carbohydrates 51.55 g

Energy 389.66 kcal

Fats 12.59 g

Protein 16.95 g

20 Minutes
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