Chicken and bacon risotto

Ingredients

4tbsp sunflower oil

2 medium onions, peeled and cut into thin wedges
4 chicken thighs, skinned and chopped

6 rashers smoked streaky bacon, chopped

2509 (80z) pudding rice

2 chicken stock cubes

2009 (70z) frozen peas

Salt and ground black pepper

2 level tbsp freshly chopped parsley

Peppers



Method

. Heat the oil in a deep frying pan and add the onion. Cook the onion over a
medium heat for about 4-5 mins, until it softens, but not colours. Add the
chicken and bacon, and continue to cook over a medium heat for a further
4-5 mins, or until the chicken is cooked.

. Add the rice to the pan, and stir it well to coat it in oil. Add the stock cube to
the pan and pour in some boiling water, simmer the risotto until the water is
almost absorbed and then add more water to the pan. Keep the risotto
simmering gently, and add water as required until the rice is almost cooked.
As a guide we used about 600mlI (1 pint) boiling water in total.

. Add the peas to the pan and cook for 3-5 mins, until they are just tender.
Check that the rice is cooked and if it still has too much 'bite’, leave it to
cook for a little longer. It should take about 15-20 mins. Season to taste just
before serving and sprinkle the parsley over it. Serve immediately. (Not
suitable for freezing).



