Sriracha Fried Rice
Serves 2
Ingredients
4 TBS peanut oil, plus 1 to fry the eggs
5 cloves garlic, minced

1 large onion, chopped

1 cup cabbage, chopped or shredded

1 splash Shaoxing wine (or dry sherry)

1 pinch sugar

2 TBS soy sauce

3 TBS sriracha

4 cups cooked, cold rice
½ tsp salt, to taste

¼ black pepper, to taste
1 tsp sesame oil

3 green onions, diced

4 eggs (2 per person)
Instructions

1. Heat the 4 TBS peanut oil in a large (12’’) cast iron skillet or wok over high heat. When hot, add the garlic and fry for about 30 seconds, stirring constantly so that it doesn’t burn. Add the chopped onion and continue to stir fry for about 4 minutes, until the onion is starting to get translucent. Sprinkle generously with salt and pepper.

2. Add the cabbage and fry for a few more minutes, until the cabbage is crisp-tender.

3. Sprinkle in a pinch of sugar, and splash in the Shaoxing wine (or dry sherry). Cook for about 2 minutes, letting some of the alcohol cook off.

4. Add the soy sauce and sriracha. Stir around, and add the rice. Note: It’s very important to use cold, refrigerated cooked rice (as opposed to hot, freshly cooked rice).
5. Stir fry the rice for about 10 minutes, stirring occasionally. I like to let it sit sometimes without touching it so that the grains get crisp and browned.

6. Taste and adjust seasoning, adding salt if needed.

7. Drizzle in the sesame oil, stir in the green onions, and remove from the heat.

8. Meanwhile, heat 1 TBS oil in a separate pan and cook the 4 eggs over easy (or as desired). Serve immediately over the fried rice.
