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m INGREDIENTS:
* Vegetable Stock 1.75 ltr.

(3 pins / 71/, cups)
Olive 0il 2 tbsp.

Crushed Garlic Cloves 2 pe.
2 Shredded Leeks

Arborio Rice 225 g. (8 oz. / 11/, cups)

Dry White Wine 300 mL. (1, pint / 1¢/; cups)
Chopped Mixed Herbs 4 thsp.

Baby Spinach 225 g. (8 oz.)

Whipping Cream 200 g.

Salt and Pepper

Parmesan Cheese to Taste

u‘PREPAnAnoN; Serve 2 persons
1. Pour the stock into a large saucepan and bring to the boil. Reduce

the heat to a simmer.
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2. Meanwhile, heat the oil in a separate pan and sauté the garlic and
leeks for 2-3 minutes until softened.

3. Stir in the rice and cook for 2 minutes, stirring until well coated.
4. Pour in the wine and reduce.

5. Add little of the hot stock. Cook over a gentle heat until all the stock
has been absorbed.

6. Repeated operation 5. as much as you need until the rice is cooked.
(15 to 20 minute's proxy.)

7. Stir in a whipping cream, add chopped mixed herbs and baby spinach,
season with salt and pepper and cook for 2 minutes.

8. Removed the pan from the heat and add the cheese. Rest for 5
minutes and serve it.
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