
 1 

Authentic Thai from Sydney Chinchanachokchai 
 
 

Pineapple Fried Rice 
 

 
1 Whole pineapple     
3 cups cooked white rice 
¼ cup diced honey ham 
¼ cup diced sausage or hot dog 
5 Shrimp 
½ Bell pepper 
2 cloves of garlic 
1 Tbsp Raisins 
1 Tbsp Curry powder 
1 tsp brown sugar 
1 Tbsp soy sauce 
½ tsp white pepper 
1-2 eggs 
3 Tbsp oil 
6 cashews 
5 springs cilantro 
2 Servings 
 
For presentation only, cut 2 sides off the pineapple so you can see the fruit inside.  
Then scoop out all the fruit so you are left with a shell of the pineapple.  You can 
use this to place/serve the fried rice into after it is cooked. Cut pineapple into bite 
size pieces and place into a bowl.   
 
Dice bell pepper and place into a bowl.  Mince garlic and add to the peppers.  
Prepare shrimp (peel and devein).  Butterfly if large shrimp.  Place in bowl with 
peppers and garlic.   
 
Dice ham into small pieces and place into a bowl with the cooked rice.  Cut 
sausage/hot dog and place into the rice bowl.  Add soy sauce and curry powder to 
the rice bowl.  Add raisins.  Stir really well. 
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Add oil to wok, high heat until oil is hot.  Add bowl with peppers, garlic and 
shrimp to the wok.  After a couple minutes, when shrimp is almost cooked, turn 
the heat down to medium.  Add bowl with rice and stir constantly.  When shrimp 
is cooked, make a hole in the center of the rice, crack egg and drop into the hole 
to cook the egg.  Once egg is cooked, add pineapple and white pepper to the rice 
and stir all together.  Cook until pineapple is tender to your preference.  Add 1 tsp 
brown sugar and stir.  Taste.  Add soy sauce if more salt needed or brown sugar if 
more sweetness is needed. 
 
Spoon into the pineapple shell and serve. 


