
Waterfront Farmers Market 
Spring Fried Rice 

Ingredients: 

• 4 tablespoons of your favorite cooking oil 
• 2 large eggs 
• 6 garlic cloves (or 2 tbsp. minced garlic) 
• 1 large shallot  
• 20 asparagus tips 
• 4 cups cooked brown or white rice 
• 12 whole snow peas 
• 1 zucchini 
• 2 tablespoons reduced-sodium soy sauce 
• ¼ cup finely chopped fresh cilantro 
• ¼ teaspoon salt 
• ¼ teaspoon ground pepper 

Directions: 

• To make 4 cups cooked rice, bring 4 cups water and 2 cups rice to a boil in a large saucepan. 
Reduce heat to low, cover and simmer on low until the water is absorbed and the rice is tender, 
about 40 minutes. Let stand, covered, for 10 minutes. To cool grains down quickly, spread them out 
on a foil-lined baking sheet. 

• Heat your wok or large frying pan over high heat and add in 2 teaspoons oil, coating the bottom 
completely.  

• In a separate bowl, beat two large eggs then add them to the wok/pan and cook, tilting to cover the 
surface as thinly as possible to make an egg pancake. Cook for approximately 30 seconds to 1 
minute then use a spatula to flip and allow it to set for about 5 -10 seconds. Transfer to a cutting 
board. Cut into bite-size pieces. 

• Thinly slice your shallot, dice your garlic and zucchini, cut your asparagus and trim your snow peas 
(if desired).  

• Swirl 1 tablespoon oil into the wok/pan, add garlic and shallots and stir-fry for approximately 10 
seconds (until fragrant). 
 

• Add zucchini, asparagus tips and snow peas, reduce heat to medium-high and stir-fry until the 
vegetables are nearly cooked through, about 2 minutes.  
 

• Swirl in the remaining 1 tablespoon oil, add rice, and soy sauce and stir-fry, breaking up the rice, 
until heated through, 2 minutes. Sprinkle with cilantro, salt and pepper; add the egg pieces and toss 
to combine. 
 

Enjoy! 


