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P R E P A R A T I O N

I N G R E D I E N T S

F r i e d  R i c e  w i t h  S h r i m p  a n d  C h i c k e n

4 servings

· 400 g of chicken breast cut in strips (14 
oz)
· 3 cups cooked long grain rice (600 g / 
21 oz)
· ½ kg raw and peeled shrimp (17 oz)
· 1 grated carrot
· ½ zucchini 

· ½ cup corn (100 g / 3.5 oz)
· ½ cup scallion (100 g / 3.5 oz)
· 1 tbsp ginger paste
· 1 tbsp red chili paste
· 2 tbsp marigold oil
· grated zest and juice of 1 lemon
· salt and pepper to taste

1 .  Ideally in a wok, sauté the shrimp with a small amount of oil for 2 minutes, 
season with salt and pepper and remove. In the same wok, sauté the chicken for 5 
minutes and season with salt and pepper, remove.

2 .  Add a small amount of oil to the wok, and then grated carrot, zucchini cut into 
strips, finely chopped scallion, and sauté for 5 minutes.

3 .  Add corn and chili and ginger pastes, wait a minute and add cooked rice. 
Continue sautéing until all ingredients are mixed. 

4 .  Finally add cooked chicken and shrimp; place in deep dish and add a little 
lemon zest and its juice.

difficulty: medium40 min
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