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Kitchen	Clean-out	fried	rice	uses	various	leftovers	or	sad	looking	vegetables	at	the	bottom	of	
the	crisper	drawer.	It’s	also	incredibly	versatile!	You	can	(and	should)	tailor	this	recipe	to	use	
whatever	veggies	and	proteins	you	have	on	hand!	Most	importantly,	by	using	food	scraps,	you	
are	reducing	food	waste,	which	saves	money	and	helps	the	environment.	It’s	a	win-win	for	
everyone!	
	
In	this	recipe	I	use	Morton®	Coarse	Kosher	Salt	because	the	shape,	size,	and	texture	of	the	
grains	make	it	easy	to	grab	and	sprinkle	just	the	perfect	amount,	allowing	you	to	control	how	
much	salt	you	add	to	all	your	cooking	to	get	the	right	balance	of	flavor.		
	
Prep	Time:	10	minutes		
Cooking	Time:	15	minutes	
Serves:	2	
	
Ingredients:		

1. Vegetable	Oil	(Peanut	oil,	Safflower	oil,	Olive	Oil,	etc.)	for	frying	
2. 1/2	cup	kimchi,	roughly	chopped	(plus	some	reserved	pickling	liquid)	
3. 1	cup	assorted	vegetables,	all	chopped	into	similar	size	(ideas:	carrots,	snap	peas,	

cabbage,	kale	stems,	broccoli	stems,	etc.)	
4. 2	scallions,	sliced	(white	and	green	parts	separated)	
5. 4	cloves	of	garlic,	minced	
6. 1	cup	leftover	(cooked)	white	rice	
7. 1	teaspoon	of	Morton®	Coarse	Kosher	Salt	
8. 1/2	cup	of	leftover	cooked	protein,	chopped	(optional)	
9. Soy	sauce	(or	Tamari	for	gluten	free)	
10. 1-2	eggs	
11. 1-2	pinches	white	or	black	pepper	
12. Sesame	oil(optional)	

Instructions:			

1. Place	a	wok	or	nonstick	skillet	over	medium	to	high	heat.	Drizzle	oil	around	the	pan	and	
tilt	to	coat.	Once	the	oil	is	shimmering,	add	kimchi,	whatever	vegetables	you	are	using,	
the	white	parts	of	scallions	and	cook	until	they	start	to	soften,	stirring	occasionally.	Add	
minced	garlic	and	cook	30	seconds	more.	

2. Season	with	a	pinch	or	two	of	Morton®	Coarse	Kosher	Salt.	
3. Push	the	mixture	to	the	sides	of	the	wok	or	pan	and	then	add	rice.	Flatten	the	rice	a	bit	

and	add	a	few	shakes	of	soy	sauce	or	Tamari	and	a	couple	teaspoons	of	leftover	kimchi	



pickling	liquid.	Pour	the	eggs	onto	the	rice	and	season	with	Morton®	Coarse	Kosher	Salt.	
Let	them	sit	for	a	few	seconds,	and	then	lightly	break	the	yolks	and	begin	to	scramble.	
Cook	for	another	minute	or	so,	and	then	start	to	mix	and	fold	them	into	the	rice	mixture	
as	they	begin	to	set.	

4. Add	protein	and	cook	until	heated,	stirring	occasionally.	
5. Season	to	taste	with	a	pinch	or	two	of	pepper	and	more	Morton®	Coarse	Kosher	Salt,	if	

needed.	Add	a	few	shakes	of	sesame	oil	and	stir.		
6. Garnish	with	the	reserved	green	onion	tops	and	serve!	


