Name

Short Answer

1. Why is it important to use cooled rice when making fried rice?

2. What should you do if the rice clumps together while stir-frying?

3. Besides soy sauce, what are two common seasonings or sauces you can use
to flavor your fried rice?

4. How can you tell if the mixed vegetables are tender and ready to proceed
with the recipe?

5. Why do you need to constantly stir the fried rice when adding the scrambled
eggs?
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