RISOTTO

with

Cheese and

Garlicky

Greens




Ingredients

1 onion chopped small
1 carrot chopped small
a good handful of mushrooms,
washed and sliced
a garlic clove minced or chopped
up small
tablespoon of olive oil
parsley, thyme, tarragon - dry or
fresh chopped (optional)
arborio rice (100g per person)
2 x stock cubes
salt and pepper
creme fraiche, single cream or
butter (optional)
cheddar, parmesan or any cheese
grated (optional)

Metho -

Heat olive oil in a large frying pamnon
medium then add onion and carrot and keep
moving it around the pan for 5 mins. Add the

garlic, herbs and rice. Ensure the rice is
coated in oil, add a little more oil if
necessary. Make the 500 ml stock though
you may need to make more.

Add 1/3 of stock and wait until the rice has
absorbed it before continuing to add more a
little at a time. This will take time but its
important for the rice to cook well. After
about 30 minutes taste the rice. Ifits still
hard add more stock until it is soft. Make
sure the carrot is soft. Add salt and pepper if
required.

When ready add cheese and a large dollop of
creme fraiche and serve immediately.

Chopped greens with a little olive oil and a
chopped garlic clove is a good
accompaniment.




