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Pumpkin Bacon Risotto Rice
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» 1 packet Asian Home Gourmet Vietnamese Chicken Curry @

SpicePaste® # w .
« 200g (7 oz) arborio rice, washed and drained dry
« 200g [7 oz) pumpkin flesh, finely chopped

100g [3Y:02) streaky bacon, finely chopped

Z thsp butter

1 small enion, finely chopped

330ml [1%: cup) milk; reserve 110ml (% cup) milk
300ml [1'5 cup] water

L

1. Heat butter in a non-stick saucepan on medium heat. Add onion, SpicePaste®,
bacon and pumpkin; stir-fry for 5 minutes. Add 220ml [1 cup] of milk and bring
to a boil. Set aside.

2. Add water to rice in a non-stick saucepan; bring to a boil. Cover with lid and cook

for 7 minutes on medium-low heat or until water is almost absorbed.

Add 110mil [¥: cup) of milk and pumpkin mixture on top of rice, continue to cook

for 15 - 20 minutes or until rice is semi-dry. Remove from heat and let it stand

for 10 minutes. Serve hot.
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