
 

 
Cantonese Fried Rice 

 

Serves 4 
 
Ingredients: 
Starred items listed below need to be cooked ahead of time. 
 

½ cup of diced onions 

1 tablespoon of butter 

2 oz of Chinese sausage (cut into squares) 

    (stores where you can purchase Asian ingredients are listed at www.lotusgarden.com/recipes.html) 

* 6 oz of cooked and peeled shrimp or pork  

2 oz of peas 

2 oz of carrots (diced to pea size) 

3 oz of bean sprouts 

* 4 cups of cooked long grain white rice (cold, no rice balls)  

2 tablespoons of soy sauce 

½ teaspoon of white pepper  

½ tablespoon of oyster sauce  

4 oz of green onion cut into ½-inch pieces 

* 4 eggs, fried or hard-boiled 

 

Instructions: 
 
1. Sauté the onions with ½ tablespoon of butter and let them cook down. 

2. Add sausage, shrimp, peas, carrots and bean sprouts. 

3. Cook together for about 1–2 minutes, then take out of pan and set aside. 

4. In a pan add ½ tablespoon of butter. Heat until melted and add the cold rice (make sure the 
rice is not clumped together when you place it in the pan).   

5. Once heated to a temperature of 165° F., add back the ingredients and sauté again until the 
rice is heated to 165° F. 

6. Add the soy sauce, white pepper and oyster sauce.  

7. Taste and add season as needed. 

8. Finish by adding the cut green onion.  

9. Top with 4 fried eggs over the top of the fried rice. Or you can hard-boil the eggs, chop 
them, and add them back into the rice and toss.  
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