
 

 

 

Specially Selected Pork Egg Fried Rice 

  

Serves 2 

 

Ingredients 

100g Brown Rice 

2 Lean Specially Selected Pork Steaks (280g total) 

2 Free Range Eggs 

80g of Broccoli 

80g of Frozen or Fresh Peas 

1 Carrot 

1/2 White Onion 

2 teaspoon of Butter 

1 teaspoon of Chilli Powder 

2 cloves of Garlic 

2 inches of Ginger 

3 tablespoon of Dark Soy Sauce 

2 tablespoon of Toasted Sesame Seed Oil 

Pepper for seasoning 

Optional for serving: Cashew Nuts 

 

Method 

1. Fill and boil the kettle. 

2. Rinse and place rice into a saucepan of boiling water with a pinch of salt. Cook for 20 

minutes, or until rice is cooked. 

3. Cut pork steak into chunks. 

4. Heat a frying pan with 1 teaspoon of butter and add steak. Fry on a high heat for 2 minutes 

and sprinkle with chilli powder. Season with salt and pepper. (Be careful not to stir the meat 

too much or it will become tough. You want the meat to be tender, so just stir chunks every 

minute of cooking time.)  

5. Turn the pork over and keep cooking for a further 2 minutes, or until meat has darkened in 

colour. Remove the meat from the frying pan and set aside in a dish to rest. 

6. On a chopping board, chop onion, grate carrot and cut broccoli into bite-size pieces. 

7. Grate ginger and crush the garlic cloves.  

8. Whisk the eggs in another bowl. 

9. Heat remaining butter in the frying pan over medium-high heat and add chopped onion. 

Cook for 4 minutes until browned.  

10. Add in garlic and ginger, giving the mixture a stir for 30 seconds to allow flavours to infuse.  

11. Drain and allow the cooked rice to rest.  

12. Add the eggs to the fried onions and allow them to scramble for another 30 seconds.  



 

13. Once eggs have become solid, stir in vegetables and cook for 1 minute. Then add the cooked 

rice. Stir mixture every now and then for a further 2 minutes. Season with soy sauce. 

14. Add the pork and stir for a further 5 minutes. Ensure that the food is piping hot.  

15. Remove the frying pan from the heat, seasoning the fried rice with a sprinkle of pepper and 

drizzle of sesame seed oil. Make sure that all ingredients are mixed together to allow for a 

glorious selection of meat and vegetables. 

16. Serve in bowls with a sprinkle of cashew nuts if you'd like. Enjoy! 

 
 
Recipe developed by Lucie Weir, food blogger at Juicy Lucie Foods. 
www.juicyluciefoods.blogspot.co.uk  

http://www.juicyluciefoods.blogspot.co.uk/

