Group 1: Narrator:楊睿騰 Video:林子倫 Purchase:邱楙荃
        In charge of main dish: 全部          

        In charge of dessert: 全部    

Ham Fried Rice:

Ingredients

2eggs, lightly beaten 
1 1/2 teaspoons canola oil or vegetable oil 
3/4 cup cold cooked rice 
2/3 cup diced fully cooked ham 
1 1/2 teaspoons soy sauce
Step 1: In a small skillet, cook and stir eggs in oil over medium heat until eggs are completely set. Remove and set aside.
Step 2: Add the rice, ham.

Step 3: Stir in soy sauce and reserved eggs. Serve immediately.
Pancake:
Ingredients: 
125g plain flour, sifted
1 medium size egg, beaten
300ml milk
a little oil for frying
Step 1: Sift the flour into a bowl and make a well in the centre. Add the egg, then gradually add half the milk, stirring constantly. Add the remaining milk and beat thoroughly, until smooth.
Step 2: Heat a small omelette or frying pan and add a few drops of oil. Pour a little batter into the pan and tilt so that the batter coats the bottom of the pan.
Step 3: Cook for 1-2 minutes, or until bubbles appear and the underside is golden. Loosen the edges of the pancake, then flip it over and cook the other side for a further 1-2 minutes, or until golden.
