Risotto/Paella/Pilaf/Biryani
25g Butter or olive oil

1 onion

150g Long Grain Rice

2 Stock Cubes

1 Green Pepper

100g Mushrooms

200g Cooked Chicken

50g Bacon, cooked
125g Sweetcorn

Salt and Pepper

1. Boil the kettle and make up 600ml of stock.

2. Prepare the vegetables.

3. Melt the butter or heat the oil in a frying pan.  Fry the onions.

4. Stir in the rice and cook for one minute.

5. Pour in the stock and add the chopped pepper and sliced mushrooms.

6. Bring to the boil and then simmer for 20 minutes.

7. Chop the chicken into cubes.

8. Stir in the chicken, bacon and sweetcorn.

9. Cook for 10 – 15 minutes until the rice is cooked through.

10. Check the seasoning.

This rice can easily be adapted by removing and adding ingredients as preferred.  By selecting ingredients from specific countries can make it more authentic.
