New recipes all month long. Find more on the Resource tab of our website.

One Py Veggie Kice 6M

INGREDIENTS (7 7
e Y cup long grain white rice - v
e 1 clove garlic, minced e | large egg s
e 1 cup frozen vegetables o Y5 tsp toasted sesame oil <”“§f"f :
e 1 cup water e 1 green onion, sliced U
e 2 tsp soy sauce, divided e 1 Tbsp sriracha (or to taste) /
INSTRUCTIONS 7

Add the rice, garlic, and frozen vegetables to a small saucepot. V
Combine the water with 1 teaspoon soy sauce, then pour that into
the pot. Stir to combine with the rice, vegetables, and garlic.

Wash a large egg well, then place the whole egg in the center of the
pot, on top of the rice.

Place a lid on the pot, turn the heat on to high, and allow the water
to come up to a boil. Once it reaches a full boil, turn the heat down
to low, and allow the water to continue to simmer for 15 minutes
without removing the lid or stirring.

After 15 minutes of simmering, turn the heat off. Remove the egg
from the pot and replace the lid right away. Allow the rice to rest
with the heat turned off and the lid in place for another five minutes.
After removing the egg from the pot, place the egg in a bowl of ice
water or place it under cold running water for a few minutes to stop

the cooking process.
e After letting the rice and veggies rest for five

- minutes, remove the lid and fluff with a fork. Season

egg and slice it in half or into quarters, then place it
on top of the rice. Top the bowl with sliced green

onion and a drizzle of sriracha.
Credit: https://www.budgetbytes.com/one-pot-veggie-rice-bowl/



