
Bacon and Egg Fried Rice​

From the Kitchen of Deep South Dish 

INGREDIENTS 

●​ 3 slices bacon, chopped 

●​ 1 cup chopped onion 

●​ 1 medium clove garlic 

●​ 1 cup leftover cooked mixed vegetables 

●​ 2 large eggs, at room temperature, beaten 

●​ 3 cups leftover, cooked rice, at room temperature 

●​ 1 tablespoon low sodium soy sauce 

●​ 1 tablespoon oyster sauce 

INSTRUCTIONS 

1.​ Add bacon to a deep, non-stick skillet or wok and cook, well-done to almost crisp; set 

aside. Chop. 

2.​ Add onion and garlic to drippings and cook over medium heat until tender. 

3.​ Add leftover, cooked vegetables and toss to warm through. Scoot vegetables to the 

outside of skillet. 

4.​ Add beaten eggs to the center and immediately top with the rice. Use a spatula to press 

rice into the eggs, let sit a few seconds, then begin folding the rice onto itself to 

incorporate the eggs throughout. 

5.​ Make a well in the center, add the soy sauce and oyster sauce and stir into the rice to 

coat through. 

6.​ Add bacon, taste and add salt and pepper if needed and transfer to serving dish. Serve 

right away. 

https://www.deepsouthdish.com/2022/02/bacon-and-egg-fried-rice.html


NOTES 

May substitute any frozen vegetables, however, either microwave or blanch on the stovetop to 

cook through before proceeding with recipe. If I have some fish sauce in the house, I'll add a 

couple shakes of that too. 

Images and Full Post Content including Recipe ©Deep South Dish. Recipes are offered for your own 

personal use only and while pinning and sharing links is welcomed and encouraged, please do not copy 

and paste to repost or republish elsewhere such as other Facebook pages, blogs, websites, or forums 

without explicit prior permission. All rights reserved. 
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