THE BEST FRIED RICE YOU WILL EVER TRY
2 
tablespoon cooking oil

3 
garlic cloves

2
eggs

¼ 
pound chinese bbq pork, diced

2 
cup day-old rice, jasmine

2 
tablespoon oyster sauce

2 
tablespoon soy sauce

½ 
tablespoon sugar

½ 
teaspoon white pepper

2 
green onions

1 
cup frozen peas (microwaved)

In a large skillet, heat the oil on a medium heat. Add the eggs and scramble until just set, appoximately 3 minutes.

Stir in the garlic and cook until fragrant.

Add pork and cook until almost cooked through, about 1 minute.

Fold in the rice and add the soy sauce, oyster suace and sugar. Continue to fold for about a minute or two. Cook until the rice absorbs the sauces and is slightly crisp on the edges.

Fold in the green onions, peas and white pepper, cook for an additional minute.

Serve immediately.
There's nothing better than a comforting bowl of fried rice, especially when it's nutritious too! The best part is you can use up your left-over rice from yesterday.

SERVES: 4
Sum Dishes You Need To Order
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There are few dining experiences that are as fulfilling, and as varied, as having dim sum. Dim sum is southern Chinese in origin, with a lot of the dishes coming from the Guangdong region, and its distinctive dining style being developed over many years. The format of dim sum, a meal consisting of several different small plates accompanied by tea, started as a way to feed travelers moving along the Silk Road. It was in the 19th century, however, that dim sum started to become a more formal dining experience, gaining a foothold in Hong Kong. Gradually, dim sum restaurants started to spread throughout the world, and more and more people fell in love with the style, and all of the dishes at its core.

Dim sum is an enduringly popular style of eating. It is relaxed and communal. Like tapas, it's also a great way to sample a range of different dishes and flavors in one go. Dim sum is traditionally served from carts that are wheeled around the dining area, with tables picking up baskets and plates as they go past. Nowadays, dim sum experiences can be a little more similar to ordering in a regular restaurant. Whatever way you're grabbing your dishes, you're going to want to order well, making sure that you've got the widest variety of flavors, and not missing the best ones — that's where we come in.

Cheung fun
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In our opinion, no dim sum meal is complete without a plate of cheung fun. This dish is served as a breakfast food in Hong Kong but was first developed in the early 20th century in Guangdong. Nowadays, it appears on dim sum menus worldwide, and is an enduring hit, thanks to its ultra-chewy texture.

Cheung fun is made from rice flour, which is rolled into a thick sheet and steamed. It's then wrapped around fillings like shrimp or pork and they're steamed together, and the whole thing is doused with a savory-sweet sauce. As such, it's an exercise in contrast, with the plain rice noodles serving as a base for the more intense flavors of the filling and liquid component. In some establishments, it can be pan-fried. We recommend ordering it alongside feng zhua or spare ribs.

Liu sha bao
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Liu sha bao is a pretty recent invention, only becoming truly popular in the 2010s, but it's taken the dim sum world by storm. Yet despite this, its core component, salted egg yolks, has been around since the fifth century.

The dish consists of a steamed bao bun stuffed with a salted egg yolk, which has been mixed with butter and condensed milk. When bitten into, the bun oozes the salty-sweet, ultra-creamy yolk, while the fluffy dough helps to temper the intense flavor.

Liu sha bao first took off in Singapore and Hong Kong, before quickly becoming popular in dim sum restaurants elsewhere. As it's primarily sweet, the dish is best ordered towards the end of the meal, as a final course. It's particularly good if you've had a dim sum meal that's been dominated by ultra-savory flavors or vegetables.

Siu mai
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Few dim sum dishes are as iconic as siu mai. These dumplings can be found on pretty much every dim sum menu worldwide. While they can vary in how they're made, they're typically identifiable by their open-faced construction and ground meat filling. Generally, siu mai are filled with pork and shrimp stuffing. A golden dumpling wrapper is folded around it, leaving the inside exposed on the top.

