Vegetable risotto


Ingredients:
· 1 cup rice 
· 1 carrot 
· 1 small onion 
· 1 cup peas 
· 2 tablespoons oil 
· 3 cups water or vegetable broth 
· salt 
· pepper 
· broccoli
· French beans
· bean sprouts
· grated cheese

Tools:
· 1 pot 
· 1 frying pan 
· 1 spoon 
· 1 wooden spoon
· 1 ladle
· 1 knife 
· 1 cutting/ chopping board 
· 1 grater
· 1 cup

Steps:

1. Wash the rice in cold water. 
2. Wash, peel and cut the carrots into small pieces.
3. Peel and chop the onion. 
4. Heat oil in a frying pan. 
5. Put the onion in the pan. Cook for 2 minutes. 
6. Add the carrot and peas. Cook for 5 minutes. 
7. Add the rice. Mix everything well. 
8. Add water or vegetable broth. 
9. Cook on low heat for 15–20 minutes and stir sometimes. 
10. Add salt and pepper. 
11. When the rice is soft, mix it again and serve hot.
12.  Garnish with broccoli, French beans, grated cheese and bean sprout.
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