Risotto
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Equipment.

Large saucepan

Chopping board

Sharp knife

Jug

Tablespoon

Wooden Spoon

Ingredients

125g Mushroom

1 medium onion – chopped 

25g Margarine or butter

225g Arborio rice

750-1000ml Chicken stock – use 2 stock cubes (use vegetable if vegetarian)
50g Grated parmesan cheese

Select 100g from the following ingredients e.g.

bacon, prawns, cooked chicken or mushrooms.
Method

1. Prepare ingredients. Chop onion, slice mushrooms, chop bacon and dice chicken.

2. Prepare stock – 750-1000ml boiling water & 2 vegetable stock cubes.

3. Heat butter; add diced onion and cook. Stir continuously until soft.
4. Add the rice to the pan, stir for 1 minute until the rice turns translucent. (see through!) 
5. Add 600ml of the stock and bring to the boil.

6. Reduce the heat and simmer for approximately 5 minutes

7. Stir occasionally to ensure the rice is not sticking to the bottom of the pan.

8. Stir in the bacon and mushrooms and cook for another 10 minutes. Stir throughout. Add more stock when the rice becomes too thick. Remember to add a small amount of stock at a time.
9. Remove the pan from the heat and add the last of your ingredients (chicken, prawns or mushrooms) Also stir in the parmesan cheese
10. Cook for a further 3-5 minutes.

11. Remove from the heat. Add to your container.
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