FRIED RICE WITH JERUSALEM ARTICHOKES, BROCCOLI AND SESAME
75g 
brown basmati rice

150
ml boiling water


Sea salt

1
head of broccoli

400g 
Jerusalem artichokes

1 
chilli

2 
garlic cloves

2 
spring onions

1 
tbsp sesame oil

2 
tbsp tamari?


A handful of coriander, leaves only

1 
lime

Tip the rice into a bowl, cover with cold water and whisk for 1-2 mins till the water goes cloudy. Drain, rinse and tip into a small pan. Add 150ml boiling water and a pinch of salt. Pop on a lid, return to the boil then turn the heat down very low. Gently simmer for 25 mins till all the water is absorbed, then take off the heat and leave to steam in the pan, lid on. The rice will stay warm in the pan.

While the rice cooks, trim the base off the broccoli. Cut the broccoli into small florets. Slice the stem into thin strips. Rinse and scrub the Jerusalem artichokes, then thinly slice them.

Pour 1 tbsp sesame oil into a large pan or wok and warm to a medium-high heat. Slide in the broccoli and the sliced Jerusalem artichokes. Fry for 10 mins, stirring frequently, till the veg are tender with a slight bite.

Meanwhile, finely slice the chilli (you can halve it and scrape out the seeds and membrane for less heat, if preferred). Peel and finely slice the garlic. Trim the roots off the spring onions. Separate the white and green parts, and finely slice both. Pop the green parts aside for later in the recipe.

Stir the garlic, chilli and white spring onions into the pan. Stir fry for 1 min. When the rice is cooked, tip it into the veg. Add 2 tbsp tamari, the green spring onions and the coriander leaves. Stir and fry for 2 mins. Squeeze in the juice from the lime.

Divide the veg and rice between a couple of warm bowls and serve.
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