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Sweet & Sour Crispy Rice  

MAKES: 4 servings

 

YOU’LL NEED: 
• 1 ½ cups cooked and cooled rice – any kind 

• 1 tbsp coconut oil  

• 1 large onion – small dice 

• 1 clove garlic – minced 

• 1 red pepper – small dice 

• 1 cup snow peas – rough chop 

• ½ tsp salt 

• ½ tsp pepper  

• 1 egg – optional 

• ½ tbsp curry powder – optional 

• ½ cup cashews  

• 2-4 tbsp soy sauce 

• 1 tbsp lime juice  

• 1 tsp siracha sauce (or 1 red chili – minced)  

• 3 green onions – bias 

• 1 cup fresh pineapple – small dice 

 

HERE’S HOW: 
1. To make the rice:  

a. Make according to package directions. Then, spread out on a plate and chill in the fridge for a few 
hours (or put in a container and let it chill overnight). 

2. To make the dish: 
a. Heat oil a large pan (or wok) over medium-high heat, add onion and let it cook for a few minutes. 

Then add in the pepper and garlic for a few more minutes. Season with salt and pepper. 
b. Move the veggies to the outside of the pan, add in the curry powder to the middle and let it toast 

for a minute. Then stir it all together.  
c. Move everything to the outside of the pan again or put in a small bowl if you don’t have enough 

room in the pan. Add in the rice and turn the heat to high. Allow it to get a crispy layer on the 
bottom and then stir it all together with the veggies.  

d.  Make another small well in the middle, another tbsp of vegetable oil. Break the egg into the middle. 
Then quickly stir the egg and rice together. Once combined and the egg has coated the rice and 
scrambled, stir it all together.  

e. Stir in the pineapple, cashews, soy sauce, lime juice and hot sauce or chilis.  
f. Continue to cook for another minute and check your seasoning. Then stir in half of the green onions. 

Plate and garnish with the other half.  

  

CHEF’S NOTES: 

• I usually make a double batch of rice and then save half for “fried rice” at the end of the week. You can use 
this recipe for inspiration but sometimes I add in left over beans or lentils, any veggies in the fridge -leeks, 
kale, even squash. And then you can pair it with almost any protein. 

• The key point is to get deep caramelization on your veggies (and rice) and then balance out the flavours 
before you serve. Sometimes I also add in a spoon of honey if it’s too sour or spicy to round it all out.  


