Chunky Vegetable Paella
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Equipment

Large frying pan

Colander

Chopping board

Sharp knife

Jug

Tablespoon

Wooden Spoon

Ingredients
· Selection of Mediterranean vegetable, choose from the following. 
· Aubergine

· Red, yellow, green pepper

· Tomatoes

· Mushrooms

· Red Onion

· Garlic

· Choose a vegetable source of protein e.g. A pulse vegetable – Red kidney bean, chick peas or sweet corn

· 225g Risotto Rice

· Pinch Saffron (this makes the paella the golden colour that you would see in Spain)
· 1 vegetable stock cube
· 500 ml water

· 75ml (5tblsp) Oil

Preparation. 

1. Slice the Aubergine into chunks and sprinkle with salt, leave to one side as you prepare all of the other vegetables
2. Chop all the other vegetables into chunky pieces.
3. Make up the vegetable stock. 500ml of hot water & 1 stock cube.
4. Rinse the aubergine
5. Add the oil to the frying pan. Heat for 1 minute

6. Add the opinion, peppers and aubergine. Fry for 5 minutes. Stir frequently until they soften slightly
7. Add rice to the pan

8. Then add the stock, saffron and tomatoes

9. Simmer for 15 minutes. (This means you need to heat on a low temperature!) 
10. While it is simmering. Stir the Paella frequently to ensure it does not stick to the bottom of the pan.

11. Stir in the mushrooms and tinned vegetable.
12. Cook for a further 10 minutes

13. Remove from the heat. Pour into your container.
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