
2 cups cooked white rice
2 eggs
2 tablespoons seasoned breadcrumbs
1/2 cup parmesan cheese, grated
1/4 teaspoon baking powder
1/4 cup fresh parsley, grated
1/4 cup green onions, finely chopped
1 red pepper, ribs and seeds removed, minced
vegetable oil, for frying
salt and freshly ground pepper, to taste

Heat 1-2 inches of vegetable oil in a large frying pan oven over medium-high heat.
(Oil is hot enough when water droplets sizzle when dropped into the oil.)
In a large bowl, combine cooked rice with parmesan cheese and breadcrumbs.
Add eggs, then mix in green onions, parsley and red pepper.
Stir in baking powder, salt and pepper. Mix until everything is incorporated and
combined.
Using a spoon or small ice cream scoop, work in batches and drop 1-2 tablespoons
rice mixture into hot oil. Fry for 30-45 seconds per side, or until golden brown.
Transfer to a paper towel-lined plate to drain and serve immediately. 
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