
FRAGRANT YAM (TARO) RICE

INGREDIENTS
Long Grain White Rice
Yam
Dried Shiitake mushroom
Enoki Mushroom
Dried Shrimp
Yellow Onion (OR Shallots)
Pork Loin
Oyster Sauce
Soy Sauce
Cooking Wine
Sesame Oil
Water

Cilantro / Green Onion / small red chilli
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2 rice cups (1.5 measuring cups)
1 lb (450 gram)
4
1 packet
1/3 cup
1 medium sized / 5 small sized
1/2 lbs (225 gram)
4 tablespoon
2 tablespoon
1 tablespoon
2 - 3 tablespoon
2 - 2.5 rice cups (1.5 - 2 measuring cups)

Finely chopped (optional)

Time Required : 45 mins
Level of Difficulty : Easy
Serve 4 - 5

METHOD OF PREPARATION
1. Remove and discard the skin of yellow onion. Use a knife to dice the peeled yellow onion. Yellow onion can

be substituted with shallots to enhance the fragrance of this dish. If using shallots instead, peel the skin
of shallots and dice the shallots.

2. Next, use the knife to peel the skin of yam (taro) and cut the flesh into cubes of approximately 1/2 inch in size.
3. Soak the dried shiitake mushroom in hot water until it is softened. Use the knife to dice the shiitake mushroom.
4. Use a knife to cut off the stem from enoki mushroom. Discard the stem. Then cut the enoki mushroom into

half. Wash thoroughly with clean water.
5. Since I am using dried baby shrimp, no cutting is needed. If dried red shrimp is used instead, finely chop it.
6. Use a knife to slice the pork loin thinly into 1 inch square shape.
7. Prepare a wok or large frying pan on medium heat and add in 2 tablespoon of sesame oil. When the oil is just

about to heat up, add in the yellow onion (or shallots). Saute for 5 seconds and then add in dried shrimp, diced
shiitake mushroom and sliced pork. Add in 1 more tablespoon of sesame oil if mixture gets dry. Saute until the
pork is half cooked.

8. Next, add in enoki mushroom, yam (taro), oyster sauce, soy sauce and cooking wine. Mix well before adding
the rice. Saute for 5 seconds and turn off the heat.

9. Transfer to the rice cooker immediately. Add in the water and cook according to the rice cooker settings.
10. Serve as it is or with chopped green onion, cilantro or small red chilli.


