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A Japanese Way to Appreciate Western Culinary Culture!
A Duet between an Omelette and Rice

Omu Rice

Ingredients (Serves 1)
[Chicken rice]@1 rice bowl of cooked rice @Chicken meat @Onion @Green pepper @Carrot @Half a tomato @ Eringi or
shimeji mushrooms @1 tsp rice wine or cooking rice wine @Pinch of salt and pepper @1 tbsp tomato ketchup @1/3 tbsp chuno or
Worcestershire sauce
[Omelette] @2 eggs @1 tbsp milk @Pinch of salt and pepper @Half tbsp of butter
Preparation
Mince the chicken and chop the vegetables.
Pour oil in a frying pan and fry the chicken while adding the onion, carrot and eringi. When cooked, add the peppers and continue
frying.
Add the rice to the mixture from step @, and fry, making sure that the rice has direct contact with the inner surface of the pan. Add
the rice wine, salt and pepper, then add the tomato ketchup and cAuno sauce and stir to blend the flavors. Turn off the heat.
Crack the eggs in a bowl and pour in the milk. Mix, being careful not to make the mixture frothy.
Heat another frying pan, and pour oil into it. Wipe up any excess oil with kitchen paper. Place the butter in the pan and melt it, and
then add the mixture from step @.
When the egg is half-cooked, turn off the heat and place the rice mixture from step @ lengthwise in the center of the omelette.
Bring the edges of the omelette together so that it covers the rice, and move it to the side of the frying pan.
Hold a plate in one hand and the frying pan in the other. Upend the pan to place the omelette on the plate, and arrange it in the
shape of a leaf. Pour some tomato ketchup on top, and the dish is ready to eat.
A variety of dishes have been created as a result of efforts to produce Western dishes in a Japanese style, including curry rice,
hayashirice, hanbaagu (hamburger steak), and ebi fry (fried shrimp). Omu rice is one of the most popular dishes to have originated
in this way. Omu rice brings together a plain omelette and rice. The dish is said to have originally been a meal for staff at the
long-established Western restaurant Renga-Tei in Tokyo, but was placed on the menu in response to a request in Meiji 34 (1901).
*  Omu rice can also be prepared in ways that go beyond the realm of Western cuisine, for example with rice prepared in a cream

sauce, pilaf or Chinese-style fried rice; for something quite luxurious, a demi-glace or white sauce can be used.
*  You can make a simpler omu rice by substituting ham, wiener sausage, mixed vegetables and other items in the recipe.
* It is also enjoyable to write a message or draw a picture with the tomato ketchup added when the omelette is cooked.
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