
 

UNIT VI 

HOW TO COOK IT? 

 

 
 

 

 

 

 

 



 

 
 

 

 



 

 

 

 
 

 

 

 

 

 

 



 

 
 

G. How to Make Fried Rice 

        Listen to the video and complete the procedure to make fried rice 

 

Ingredients: 

______ g/ 14oz pre-cooked rice long grain rice (refrigerated) 

4 tbsp oyster sauce 

2 tbsp _____ sauce 

2 eggs, beaten 

4 tbsp peanut or __________ oil 

2 tbsp shredded carrots 

4 tbsp frozen_______, thawed 

1 spring onion, sliced 

2 _______ cloves, minced 

Salt & white pepper 

Steps: 

1. Prepare the utensils: a wok and a wooden _______ 

2. Fry the egg: add oil to hot wok and drop in the egg, stir to break up 

3. Add the garlic and rice: add enough _______ of oil to the wok, garlic and rice. Stir 

till all these are mixed together    

4. Mix the vegetables: now add the ________, carrots, and spring onions. Mix all 

together until all have blended  

5. Add the sauces and season: add the oyster sauce and the soy sauce and then season 

with salt and white pepper. Toss it all together and remove from the ________ 

6. Serve. Place the fried rice into individual serving bowls and it’s ready to serve. It’s 

also make a perfect companion to add _________ or fish dishes.  

 



 

 


