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1 Fry thz omona untll they are. @old
2. Add the rice and ‘onions to the onions > and fry for
— -5 MiUTES, “making sure t0 stir all of the Time.
2 .——Ne*’&adﬁ’r%ewme and-halfof ‘the vegetable o
to the poil and 1 then turn. down thet heat
and aHow  the m@r@dlent@ to 6”’)’”’1’181’ and for the rlce
~ 10 absorb “the liqui -
4 After thats ad ﬁthgﬁerbfaﬁdmvrg vegatzbfzﬁtvdr
£ moisten thed rice again—— _
5 Again, ,put v the lid back on the pan and allow
51mm5rmg on a low heat until the hquld is abeorbsd
and until the ! 3*514 iz finally cooked. o
& FfHﬁHy@ﬁFV&Wf ﬁ@ﬁ‘lﬁ“ drizzle 615'96*”6%141 Q#W
- prmkled parmeaan I
,What;you ‘Il need...
3-4 tablaepoone of Chfltern Colol Frezeed Porclm Oll

2 Jiced onion?

-1 T:a‘vfegp’om?ach of mint, parsiey and chives, chopped

_poz of mushrooms: sliced- IM@&%HJ?&G%@;HHT’ -

oysteror any ¢ other 1t mughroom ! which youl like ! most
oz of rigotto. rice

“Gfioz of dry white o wine B

—a4 of a pint ofvegetable 5TOCT<
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