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Ingredients (Serves 2)                              Equipment
1 tbsp sunflower or vegetable oil            large saucepan with lid

1 small onion chopped                              chopping board

4 mushrooms, halved                               vegetable knife

½ green pepper                                        tablespoon

½ red pepper                                           garlic crusher

1 tbsp sweetcorn                                     wooden spoon

1 garlic clove, crushed                             2 x bowls to serve

250mls hot vegetable stock                     measuring jug
 made with a cube

100gms long grain rice

handful grated cheese

Method

1. Place the oil into the large saucepan and allow to heat.

2. Add all the prepared vegetables (except the sweetcorn) and cook for a few minutes until softened. Then add the garlic, sweetcorn and rice.
3. Pour in the stock, stir once and bring to the boil.

4. Turn down to a gentle simmer and cook with the lid on the pot for 15 minutes, until most of the liquid has gone.  The rice will be a little underdone at this point.

5. Take off the heat, give it a stir and cover with the lid.  Leave for 5 minutes to finish cooking in its own steam.

6. Stir most of the cheese through the rice, then season to taste.

7. [image: image2.wmf]Serve in bowls with the remainder of the cheese on top. 
