Risotto using the Rice Cooker

Ingredients

2oz unsalted butter




½ red onion
125g arborio rice (it has to be this rice)
Clove of garlic

1 stick celery




1 carrot - grated

½ courgette
- grated



½ litre hot water

2 vegetable Oxo cubes crumbled

Black pepper




2oz parmesan

Chop the onion and put into micro cooker with a knob of the butter with crushed garlic and cook on Medium for 1 min

Stir in rice & chopped celery and cook on High for 1 min

Meanwhile boil a kettle and crumble the Oxo cube still in its wrapper.  Add boiling water and Oxo cubes to the micro cooker and cook on High for 5 mins.

Then grate the carrot and the courgette using the coarse drum and put to one side.

After the 5 mins add the carrot and courgette to the micro cooker, stir well and cook on High for 10 mins.

Grate the parmesan.

When it has finished throw in rest of the butter – some black pepper and the parmesan and stir well.

If you would like to see another 2 very easy recipes – have some friends round and for an average show of mine – have by way of a huge thank you from the Pampered Chef about £60 - 80 worth of free products of your choice – then please just call me.

EVE WILSON
INDEPENDENT DIRECTOR

THE PAMPERED CHEF

0116 2796516

