[image: image1.jpg]The H Club



                                                                              DN000008 Recipe Web Datasheet

QUICK AND EASY RISOTTO
DN000008
ABOUT THIS RECIPE
A relatively quick, nutritious and economic recipe using chicken, turkey or pork.  Risotto should not be ‘dry’ but is a moist dish with the rice cooked until just slightly firm and yet soft but not enough to be ‘floury’ to taste.
COOKING TEMPERATURES AND TIMES
20 minutes simmering
SERVES

Serves 6
INGREDIENTS
110g (4 oz) chicken, turkey or pork

3 tablespoons Sunflower oil

A few shallots or spring onions

A few sliced mixed mushrooms

50 g (2oz) Arborio or Pilau rice

150 ml (¼ pint) stock (fresh, or made with a stock cube)

2 tablespoons white wine

Parmesan cheese and a few shredded Basil leaves

Pinch of salt and black pepper
PRE-PREPARATION
None
METHOD
Cut chicken breasts into small bite size pieces and brown with the shallots in a wok or frying pan, together with 3 tablespoons of Oil. 
Add the mushrooms and rice and blend with the chicken and shallot mixture. Gently stir in the stock and wine. 
Allow to simmer for 20 minutes until the mixture becomes creamy.  Stir in freshly grated Parmesan cheese and the shredded Basil leaves, according to taste.  Season with a little salt and pepper.
TIPS
Keep an eye on the simmering risotto and do not allow to stick.  If necessary, add a little extra water if the mixture is drying but the rice is still firm.  
SERVING
Garnish with a sprig of leafy green herb – parsley, basil or even sage are good.
VARIATIONS

Vary the meat or try using a mixture of all 3 for something really different !.
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