
Recipe by Chef Lisa Leong

Omega Royal Shrooms Rice

Rice

PROGRAM

INGREDIENTS

3 cups of Royal Umbrella Thai Fragrant Rice 
(soak 10 mins in tap water)
1 rice cup Short grain brown rice
(pre-soak in hot water 20 mins)
100g snack Chestnut
4 ½ cups Hot chicken stock
4 tablespoons Garlic oil
6 Shitake mushrooms, soaked in hot water drained 
and diced

METHOD

1 Wash both Royal Umbrella Thai 
Jasmine Rice and brown rice 
thoroughly. Pre-soak both rice for use.

2 Add in both pre-soaked rice, garlic oil, 
snack chestnut and diced mushrooms 
into the Tefal RK7321 Fuzzy Logic 
Rice Cooker.

3 Add in 4 ½ cups hot chicken stock.

4 Put the inner pot into the rice cooker; 
close the lid of the rice cooker. Press 
and select for RICE cooking mode.

5 Once cooked, fluff cooked rice with fork 
and add in all garnishing ingredients, 
stir mix to combine. Serve and enjoy!

GARNISHING

2 tablespoons chopped Spring onion
150g diced fried Chicken sausage
2 fried shredded Egg omelette
2 tablespoons deep fried Garlic & Shallot flakes


