Dinner Menu

Main dish: Risotto (Advent)
Number of People Recipes are for: 8
Buy/Check we have:  
1kg risotto rice or ordinary long grain

500g frozen corn

1 tin chopped tomatoes

700g chopped fried onions 


5 cloves crushed garlic

1.25kg frozen green beans


1.5 t salt


1/2 t pepper


2/3 jar of stock or four chicken (or vegetable) bouillon or stock cubes

Instructions to cook:  
1.  Using orange “Le Creuset” pot heat up enough oil to cover the bottom.  When hot fry garlic and onions.  Then while still hot add raw risotto rice.  Keep frying turing the rice so that it goes translucent and a light brown; careful not to burn it at this stage.  After about 10 minutes of cooking rice pour in two pints of your chicken stock (or bouillon/stock cubes plus boiling water from kettle).  
2.  Add tomatoes and corn. Stir in and turn heat off whilst adding vegetables.
3.  Put pot with lid on into the oven at 150 degrees.  Add more liquid after about 20-25 minutes.  Total cooking time in oven should be about 45 minutes.  The result should be wet and somewhat sticky.  If the rice is too dry keep adding water to ensure that it becomes wetter.  Dish should not be dry but very slighlty sticky.

4.  Serve with lightly buttered green beans, after having cooked them until just done in boiling water with 1.5t salt in the water.

Glossary
T = tablespoon

16oz = 1lb = 456 grammes
20 fluid oz = 1 UK pint = 568ml

t = teaspoon

1kg = 2.2 lb


1 litre = 1.76 pints








16 fluid oz = 1 US pint = 2 cups

