It's amazing how you can get to the flavour of a restaurant quality risotto using ingredients in your home kitchen.
In an effort to try and reduce trips to the supermarket | made a risotto using ingredients | had lying around in my kitchen the end result turned

out to be delicious.

When it comes to risotto the combinations and variations are endless so you can have fun and make it your own. | prefer to stick

to simple flavours for example in this case | had a zucchini that needed using whereas you could substitute it with chorizo, bacon,

o 350G ArBOrio rice

e 4 CUPS (1LITre CHICKen STOCK)

o TWHITE onion, FINeLy CHOPPED

e 4TBSP.TOMATO Paste

e 4TBSP.Mascarrone

e [TBSP.OLIVE OIL

e 3GArLIC CLOVES, FIneLy CHOPPED
e [LArGe ZUuccHInI

e SdLT & PEPPEr TO Season

o [ TBSP. GraTeD parmesan

« MaKe sure T0 SauTé THe onion UNTIL SOFT s IT WILL reLease a LoT OF

fFLavour.

e ALWaYS aDD THe STOCK d LaDLEFUL aT d TIME dLLOWING THe r1Ce TO
dBSOrB THE LIQUID In BETWEEN. THIS HELPS Credte a creamy, SILKY
TEXTUre as THe rCe aBSOrBS dLL THE FLAVOUTS. IF YOU dDD dLL THE STOCK
dT Once THe rce WILL JUST BOIL anD NOT Be as TasTy Or Creamy.

STIF OFTEN BUT YOU DON'T NeeD TO CONSTanTLY STIF Or IT reLeases 100
MUCH STarcH anb MdKes THE riCe STICKY. JUST LOOK afTer IT, DON'T LT IT
STICK anD STIr IT aFTer abbING STOCK.

e S€dSONING THE amounT OF SeasonInG WILL DEPEND ON THE STOCK THaT
YOU uSe SO dLways TasTe anb abD 4 LITTLE SdLT aT d TIMe.

e USeyour cream CHeese — €ITHEr PLain Or mixed — IF you bonT
Have you mascarpone. THe FLavour and TEXTUre WILL Be SLIGHTLY
DIFFEreNT THan THAT OF Mascarpone, BUT SIMILar éNOUGH THaT
[T WILL NOT aDVerseLy arFect THe recipe recipes

mushrooms, olives - whatever you like,

In @ LarGe Deep saucepan UnDer a MeDium HeaT abb 2 TSP OF OLIVE OIL anD SauTé THe onion For 2-3
minuTes. MeanwHiLe CUT Your ZUCCHINI IN HaALF LeNGTHWAYS THEN CUT INTO SLICES. ADD THE ZUCCHINI
TO THE Pan anD Fry FOr' 1 MINUTE. ADD THE r1Ce anb GarLIC anbd STIF TO STOP IT STICKING JUST FOr a FeW
Seconps.

ADD d FEW LaDLES OF CHICKen STOCK anb CONTINUE TO STIF UNTIL THE r1Ce STarTS TO aBSOrB THE STOCK.
ADD THE TOIMATO Paste anb Continue abbING THe STOCK d LaDLe dT a TIME, dLLOWING THe r1ce T0
dBSOrB THE STOCK €dCH TIme WHILST CONSTanTLy STIMTING. WHEN THere are JusT a COUPLE LaDLeS OF
STOCK LeFT aDD THE MasCarpone, SdLT, anb PEPPEr TO TaSTe, THEN THE remaininG LabLeS OF STOCK aS
BErOre and STIF UNTIL IT reaCHes a nice creamy ConsISTENCY BUT NOT TOO STICKY.

ADD THe Parmesan, —_— |
STIr anb Serve.




