Dreams of Bhutan

EHUTANESE RED RICE

Seared Red Rice With Spinach, Mushrooms, Carrot and Egg

Courtesy of: The New York Times Online | Fitness & Nutrition | Recipes for Health

Rice bran oil has a very high smoke point, so it's a
perfect oil for searing and stir-fries where that high-
heat seared flavor is desired. You can make this dish
with any type of rice, but I love the red rice I've been
finding in whole-foods stores, whether from Thailand
or Bhutan.

e 2 Tablespoons Rice Bran Qil

1 Small or Medium Onion, Sliced

1 Large Carrot, Peeled and Cut in 2-inch-long Julienne

4 ounces Tofu, Patted Dry and Cut in 1/2-inch Dice

6 White or Cremini Mushrooms, cut in Thick Slices

4 Large Garlic Cloves, Minced

2 Serrano Chilies, Minced

1 Generous Bunch Spinach (3/4 to 1 pound), Ends

Trimmed, Rinsed thoroughly in 2 Changes of Water

Salt and Freshly Ground Pepper to Taste

2 Eggs, Beaten and Seasoned with Salt & Pepper

5 cups Cooked Red Rice

1 tablespoon Fish Sauce or Soy Sauce

(more to taste, optional)

e 1 Bunch Scallions, both White and Green Parts,
Chopped (optional)

Optional Garnishes:

Chopped Cilantro

Thinly Sliced Cucumber

Lime Wedges

Scallions

Fish Sauce with Hot Chilies (Nam Pla Prik)

Yield: 4 to 6 servings

Advance preparation: Cooked rice will keep for
3 to 4 days in the refrigerator. The dish is a last-
minute stir-fry, but the ingredients can be
prepared hours ahead and refrigerated.

Heat a 14-inch wok or large, heavy skillet over high heat until a drop of water evaporates upon contact.

Swirl in the oil and add the onion, carrot, tofu and mushrooms.

Stir-fry until the vegetables are crisp-tender and the tofu is lightly colored, about 2 minutes.

Add the garlic and chili, stir-fry for no more than 10 seconds, and add the spinach.

Stir-fry until the spinach wilts, season to taste with salt and pepper, and pour in the beaten egg.

Stir-fry until the egg is scrambled, and add the rice.

Cook, scooping up the rice with your paddle, then pressing it into the pan and scooping it up again, for about

2 minutes, until the mixture has a nice seared aroma.

Add the fish sauce or soy sauce and chopped scallions, stir together for about half a minute, and serve,

passing the optional garnishes.
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