Tomato and Asparagus Risotto
(Between 2 students)
Ingredients

1½ T margarine

½ onion, finely chopped

1 clove garlic, crushed

1 C Arborio rice

6 sun dried tomatoes in olive oil

3½ C chicken stock

3 stalks asparagus, fresh

Ground black pepper to taste

½ C parmesan cheese, grated

Method

1. Melt margarine in a saucepan. Add onion and garlic. Cook for 2 minutes.

2. Add rice and tomatoes and stir for 1 minute.

3. Add stock gradually and simmer for 15 mins.

4. Cut asparagus into smaller pieces and add to rice.

5. Cook for a further 15 mins, or until liquid is absorbed.

6. Season with pepper. Add half of the parmesan cheese.

7. Serve and garnish with remaining Parmesan cheese.

[image: image1.wmf]
