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* | onion (Peeled and chopped) U ZOOg sweet Pofafo flesh J ’259 frozen peas

(diced into I cm cubes) * Salt and freshly ground

and crushed) * |.2] hot vegetable stock black pepper to taste

o garh’c cloves (pee’ed

Q 2509 risotto rice C ISOg green beans
(trimmed and halved)

Season to taste, cover with the lid and cook on a high

heat seh‘ing for 2 hours.

@Uncover, stir in the green beans and peas.
@Cover and cook for another 30 minutes or until the

vegefables are cooked fhrough and the rice is tender. Serve sfraighf away.

@ For extra Havour, stir in | level fab’espoon green Pesfo or a little 9rafed parmesan cheese.
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