
Kings’ Rice 

 

Author: Mrs Spencer 

 

Brief description of the recipe: The ultimate fridge clearance meal. The rice dish is packed with very 

small pieces of veg, meat, nuts, egg and even cheese.  The more different vegetables you have, the 

better it is. The colourful vegetables look like jewels, that’s why my children called it Kings’ Rice. 

Meat, nuts, cheese etc. are optional. 

 

Preparation time: 10-15 mins 

Cooking time 15 mins. 

      

Ingredients (just chose the ones you like and have available) 

• A selection of vegetables from the fridge or garden chopped very small (eg. 1 carrot, I onion, 

a bit of pepper, a few mushrooms, a little bit of courgette/aubergine, mangetout….) 

• A tablespoon or two of frozen peas 

• A tablespoon or two of frozen corn 

• A small handful of grated cheese (cheddar, gouda, mozzarella) or a spoon of parmesan  

• A few peanuts, cashews or hazelnuts  

• Some finely chopped parsley (or basil or coriander) 

• A little chopped ham or cooked rasher (or other meat) 

• An egg 

• Rice (about 75g per adult and less for each child) 

• Flavourings to your taste (soy sauce, chili, pesto etc) 

• Salt and pepper 

• A little oil 

  

Method: 

Step 1: Check out your fridge and gather the ingredients. Get any items needed from the garden.  

Put frozen veg into a ramekin ready to use. 

 

Step 2: While the water for your rice is coming to the boil, chop the vegetables and put to one side 

ready to stir-fry. Beat the egg and put to one side, ready to fry.  Chop cooked meat and herbs, and 

put to one side. Don’t start cooking the rice until the other ingredients are ready. Have your 

flavourings out and ready to use. 

 

Step 3: Heat a frying pan and stir-fry the veg, then place to one side.(I do this while the rice is 

cooking) 

 

Step 4: When the veg. is cooked, get your frying pan very hot and quickly cook the beaten egg (like a 

mini omelette). When it is ready, chop the egg into small pieces. 

 

Step 5: Meanwhile cook your rice, keep the water on a steady boil and after 7 minutes add the 

frozen veg for the last 3 minutes. Drain the rice.  

Step 6: Put the rice back in the saucepan, with the lid on for a couple of minutes (so the rice 

becomes a little drier and fluffier). 

 



Step 7: Mix in the stir-fried veg, meat, egg, nuts, herbs, cheese and season to your taste.  Serve in 

heated bowls.  

 

This recipe is designed to use Tick Items 

Fridge scraps √ Veg, meat, cheese. 

Home grown fruit/veg/herbs √ Veg, herbs, egg from our hens 

Foraged/wild foods √ We have used wild mushrooms 

Irish produce √ All fresh goods (except Parmesan) 

Store cupboard items which 

don’t perish quickly 

√ Rice, nuts and seasonings. 

 

 


