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Recipe adapted from
The Straits Times

Worried about having your child in the kitchen? Don’t be!

@ Little ones can help out too! Start including them from when they are as young as
eighteen months old to assist with pouring, stirring and measuring ingredients. This
will help them build confidence in the kitchen and support their brain development.

@ Let fun be the goal of food prep with your child! Cooking with young children can

be challenging. But don't give up and be patient. The experience does not have to be
perfect! Thank your child for helping out in the kitchen and let them know you
appreciate the time spent together making new memories as a family.



Serves 4

<

1 cup rice 1 cup diced onions 1. Place washed rice in the rice cooker, then add your
potato, carrots, chicken sausage, onions and green peas

1 cup water 1 cup frozen peas 2. Pour in soy sauce, oyster sauce, oil and 1 cup of water
1 peeled potato (chop 2 tbsp soy sauce 3. Start your rice cooker cooking at the “white rice” setting
into halves so it can be (if there’s an option)

fully cooked through) e iter e 4

. Once your rice cooker is done, open the lid, gently mix
) 2 tsp oil everything and season with salt for taste

1 e s @aeiss 5. Your fuss-free Fried Rice is ready to serve. Garnish with

1 cup sliced chicken salitipin sliced green onions as preferred

sausage

Chicken
Sausage

Involve your child in making this comfort food!

If you have a toddler, get your child to If you have a pre-schooler, have your child

e add in the rice and ingredients into the rice cooker e help with washing of the rice before cooking

e peel the onion e skin the potato and carrot with a peeler

o clear the vegetable scraps e measure each of the ingredients

e pour in the seasoning « arrange order of ingredients based on what goes
e press the button to cook the rice into the rice cooker

e hand over hand guidance in stirring the cooked rice

Take your child’s learning a step further by getting them to ponder!

Here are some useful prompts to use with them:

For toddlers: For pre-schoolers:
e “What vegetable peel is this?” e “Can you group the ingredients based on the
e “Can you pass me the frozen peas please?” order that we shall be putting into the rice cooker?”
e “Let us group the ingredients into those that are e “Let’s recall what were the things we put into this
liquid like water and those that are solid like the cut rice cooker.”
onions.” » “Why do we mix everything up in the rice cooker?”
e “Which button do you think turns on the rice cooker?” e “How many seasonings are we putting into this

e “The fried rice is cooked. What can you smell?” fried rice?”



