
Chicken Fried Cauliflower Rice

MAY 11, 2017
by KARLY CAMPBELL

YIELDS: 4

PREP TIME: 0 HOURS 25 MINS

TOTAL TIME: 0 HOURS 25 MINS

INGREDIENTS

1 large head cauliower, cut into orets

2 tbsp. extra-virgin olive oil, divided

1 Medium Onion, Diced

1 clove garlic, minced

fresh ginger, minced

6 oz. frozen peas and carrots

1 c. cooked, shredded chicken

1 tbsp. chili paste

2 large eggs

5 tsp. soy sauce, divided

1 tsp. sesame oil

2 bunches green onions, chopped

DIRECTIONS

Working in batches, place cauliower into the bowl of a food processor tted
with the blade attachment. Process into small crumbles that resemble rice, then
set aside.
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In a large skillet over medium heat, heat 1 tablespoon oil. Add onions and cook,
2 minutes, then add garlic, ginger, peas, and carrots and cook, 5 minutes more,
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stirring often. When vegetables have softened, add chicken and chili paste and
cook, 2 minutes. Add riced cauliower and cook 2 minutes, stirring often.

Push rice mixture to one side of the pan and crack eggs into the open area of
the skillet. Add one teaspoon soy sauce to eggs and scramble. Once cooked
through, stir eggs into rice mixture. Add remaining 4 teaspoons soy sauce and
stir.
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Continue cooking until everything is heated through and soft, 5 minutes.
Remove from heat and drizzle with sesame oil. Sprinkle with green onions and
serve.
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GreenGrapes

9 April, 2020

Reply

This is a family favorite! So easy and filling! I don’t know that cauliflower rice is really meant to be exciting, so 
meets our standards for a a quick, easy, delicious meal!
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OrangePopsicle

3 February, 2020

Reply

Meh not great.  Edible but nothing exciting.  I would not make again
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