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In the Kitchen with Primary Students
BEETROOT RISOTTO
FRESH FROM THE GARDEN:  Beetroot, garlic, onions
RECIPE SOURCE:  Fiona Maine
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Tomatoes

Ingredients:

Olive oil
Garlic 

Onions

Beetroot

Rice

Vegetable stock

Salt and Pepper
Method:

1.Lightly fry sliced onion in a dash of olive oil until translucent then add crushed clove of garlic, cook for 1 minute.
2.Add the rice and coat in the oil.

3.Add a ladle of vegetable stock and stir over a medium heat until all of the stock has been absorbed, keep repeating until the rice is creamy but still firm.  Season with salt and pepper.  
4. Stir in pureed beetroot and stir for another 2 minutes with a handful of grated parmesan and knob of butter.

Serve hot or warm.
