SAKG El'wood Primary School

Beetroot ang Herb Risotio.

Ingredients:

11/2-2L vegetable or chicken stock
2 tbsp police oil

1 onion, finely chopped

1-2 celery sticks, finely chopped

* 2 garlic clovers, finely chopped

(-]

350g risotto rice

* 204 bay leaves

6 springs thyme
1 handful of parsley, finely chopped
1 handful of dill, finely chopped

* dandelion leaves, up to a handful, finely chopped
* 3-4 medium beetroot, peeled and grated (or cut into 3cm cubes, and

Pre-baked with olive ojf in a medium oven)

* salt and pepper to taste

natural yoghurt, for serving
Chives, as 3 garnish

Method:

1. Pour the stock into a medium-sijzed Pot, put a lid on jt and heat it to
just under boiling point. Take the stock off the heat and set aside in
a large bowl, e

2. Heat the heavy~ba§__ed-'$auc- R, pour in the olive ojl, then add the
onion, celery and garlic. Stir-fry for 2-3 minutes, stirring Consistently

3.

Add the rice and stir for 1 minute. Then adg the bay leaves ang
thyme. e e

Notes



