Create Recipe
Build a recipe and link it to this menu item

© Manual Entry Z* Al Recipe Builder

(J Extracted recipe - Matched 14 ingredients - 0.0s

Input: Chicken fried rice - 1 servings
Tokens: 0 - Cost: $0.0000

Chicken Fried Rice

A classic Asian-style fried rice featuring tender diced chicken, fluffy day-old jasmine rice, scrambled egg, and aromatic
vegetables wok-tossed in a savory soy-sesame sauce. Quick to execute on a high-heat burner, ideal for a la carte service.

Y¢ 1servings © 10mprep © 8m cook Finished
Ingredients (14)

150 g jasmine rice & 100 g chicken breast
1 pieces egg & 40 gonion
[}

8 g garlic 30 gcarrot

30 ggreen peas & 15 ggreen onions

15 ml soy sauce @ 10 ml oyster sauce
P 5 ml sesame oil 20 ml vegetable oil

1 g white pepper % 2 gsalt
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Instructions
Yield: 1 portion

Ensure all mise en place is prepared before firing: dice chicken, dice vegetables, beat egg, slice green onions, and measure all sauces into
a small ramekin.

Heat a wok or large sauté pan over maximum heat until smoking. Add vegetable oil and swirl to coat.
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Create Recipe %
Build a recipe and link it to this menu item

Q Manual Entry £* Al Recipe Builder

(& Extracted recipe - Matched 14 ingredients - 0.0s ~

& Input: Chicken fried rice - 1 servings
& Tokens: 0 - Cost: $0.0000

Chicken Fried Rice X
A classic Asian-style fried rice featuring tender diced chicken, fluffy day-old jasmine rice, scrambled egg, and aromatic
vegetables wok-tossed in a savory soy-sesame sauce. Quick to execute on a high-heat burner, ideal for a la carte service.

V1 1 servings ®© 10mprep O 8m cook Finished

“dients (14) - c

click X to remove

2 150 g jasmine rice

& 100 g chicken breast
& 1 pieces egg © 40 gonion
@ 8 ggarlic @ 30 gcarrot
& 30 ggreen peas 15 g green onions

& 15 ml soy sauce

10 ml oyster sauce

O SoetsE o

& 5 mlsesame oil & 20 mlvegetable oil

0000600060
00060060

% 1 g white pepper

© saveRecipe-a 5 7

Instructions

© 2 gsalt

Yield: 1 portion

Ensure all mise en place is prepared before firing: dice chicken, dice vegetables, beat egg, slice green onions, and measure all sauces into
a small ramekin.

Heat a wok or large sauté pan over maximum heat until smoking. Add vegetable oil and swirl to coat.
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[
jasmine rice | ©KS 150 g 5% MVR 0.04/G est MVR 6.30
chicken breast | ©KS 100 g 109 MVR 0.06/G est MVR 8.80

egg [ ©Ks 1 pieces 5% MVR 1.90/PIECES est MVR 2.10
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ITEM

Soft Drinks B8 items - 6 no tax

Tea & Coffee 11items - 8 no tax

Sandwiches 5 items

Pizza 3 items

Fresh Juice 5 items - 5 no tax

Appetizers 3 items

Main Course 0 items

No items yet — add the first item
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(@) Chicken Fried Rice
Add photo
Short Name (POS) Course Type
Main Course
Description

A classic Asian-style fried rice featuring tender diced chicken, fluffy day-old jasmine rice, scrambled egg, and aromatic
vegetables wok-tossed in a savory soy-sesame sauce. Quick to execute on a high-heat burner, ideal for & la carte service.
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Details

l » Pricing

% Settings

Unit price
Tax 8% (incl.)

Total
Service 10%

Grand total

55.56
+4.44

MVR 60.00
+6.00

MVR 66.00

© Recipe Cost
Food

Suggested price @ 30% food cost

At your price MVR 60.00

Base Price *

MVR (~) vl 60

Taxable Tax Inclusive Service charge 10%

% Tax Rate Selection

Recommended for Maldives

No Tax 0% GST 8% BPT 15% TGST 17%

Custom Rate

Tax Inclusive
Tax is included in the selling price

Selected Tax Rate:

MVR 26.35 / portion

50%

MVR 87.82 Use

43.9% food cost

® Maldives

/. Enter Custom

8% (Inclusive)

Car\cele
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