Easy Seafood Risotto

NIBBLEDISH CONTRIBUTOR

Ingredients

For 2:

1509 seafood mix

150g basmati rice

200ml boiling water

200ml hot fish or veg stock
1 celery stick

few mushrooms, sliced
small red onion

1 tbsp rice vinegar

259 butter

parsley

Instructions

1. Fry the onions in a large deep pan in a bit of butter.

2. Tip in the rice and heat for a few minutes.

3. Pour in the stock and boiling water, allow it to boil, then turn right down. Put the lid on
and leave to simmer for about 10 minutes.

4. Add the veg into the pan with the parsley and the rest of the butter, stick the lid back
on, and leave to simmer for another 10.

5. Carefully stir everything up and add a generous splash of rice vinegar to serve.
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