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Claypot Chicken Rice 
 

Serves 2 
 

Prep Time: 30 minutes 
Seasoning Time: 2 - 4 hours 

Cooking Time: 40 minutes 
 
 
 
 
 
 
 

 
Equipment 
Claypot 
Stove 
Wooden or silicon spatula (for stirring) 
Measuring spoons 
Weighing machine or measuring cup 
Knife 
Cutting board 
 
 
Ingredients 

 250 to 300gm chicken fillets (cut into bite size pieces) 
 one bunch of clean spinach leaves 
 a handful of dried mushrooms, prepared for cooking 
 a handful of dried lily flowers, prepared for cooking (optional) 
 20gm dried fish (optional) 
 1 to 2 Tbsp Vegetable oil 
 1 to 2 Tbsp Sesame oil 
 1 cup uncooked rice (long grain is preferable, but short-grain may also be used) 
 1 cup chicken broth (1 cup water + chicken stock to taste) 
 2 Tbsp mushroom water 
 1 sweet Chinese sausage (lap cheong), sliced (optional) 
 fresh ginger, thinly sliced 
 spring onion, sliced, for garnishing 
 Marinade Ingredients 

o 1/2 Tbsp vegetable oil 
o 1 1/2 Tbsp oyster sauce 
o 1/2 Tbsp light soy sauce 
o 1/2 tsp dark soy sauce 
o 1/2 Tbsp rice wine 
o 1/2 tsp sesame oil  
o 1/2 tsp ground white pepper  
o 1/2 Tbsp cornstarch 
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Method 
1. Prepare dried mushrooms for cooking by soaking them in water for one hour, 

then squeeze gently to rid excess water and cut off stems. Keep 2 Tbsp of the 
water used for soaking the mushrooms. 

2. Prepare dried lily flowers for cooking (optional) by soaking them in water for 
about 20 minutes to soften, then cut off both ends of the stem. Put the trimmed 
lily flowers into a fresh bowl of water to soak for another 40 minutes. 

3. Prepare dried fish (optional) by soaking in hot water until soft, then pat dry, get 
rid of the bones if any, and shred into small pieces.  

4. Put in all marinade ingredients into a bowl and mix well. Add chicken, prepared 
mushroom and lily flowers into the marinade and mix well. Leave aside for 2 to 4 
hours. 

5. Put claypot on stove at low heat and add in oil. Once oil is heated, add in 
prepared dried fish pieces and cook until the pieces are crispy and golden brown. 
Take the fish pieces out but leave the oil in the claypot. Add more oil if deemed 
necessary. Put fish aside. 

6. When oil is hot, add in the uncooked rice and stir it about in the oil for a few 
minutes, until rice is a little browned. Add chicken broth and the mushroom 
soaked water. Increase heat to medium. Allow to boil, stirring a little at intervals. 
Once boiled, reduce heat to low, cover the claypot with the lid and simmer for 
about 10 to 15 minutes. Don't be too concerned if you start to smell a slight 
burning smell as that is the rice at the bottom of the claypot getting crispy.  

7. Lift the lid, add in the chicken marinade mixture and spread it evenly on the 
surface of the rice.  

8. Lay the sliced ginger and fried dried fish on top of the chicken marinade mixture.  
9. Pour a little sesame oil along the inner walls of the claypot. This will help the rice 

at the sides to crisp up.  
10. Close the lid and let it cook for another 10 to 15 minutes. 
11. Test the chicken for doneness. Chicken should be tender and cooked by this time. 

If not, cover the lid and check again at intervals of 2 minutes. 
12. Place the spinach leaves into the claypot and cover with lid. Switch off the stove 

and leave for 10 minutes. 
13. The claypot chicken rice should be ready to eat. Just stir it to mix everything 

together and scoop onto plates. Sprinkle some spring onions to garnish. 
Delicious with cut chilli padi and salted peanuts with anchovies!  

 


