
LEMON
RISOTTO

Serves 2
 

Epping Forest Foodbank is a Registered Charity in England & Wales (1182270)



150g rice
2 tsp oil
300ml chicken stock
1 tin of peas
½ tin of spinach 
1 lemon
Salt and pepper

Ingredients

LEMON 
RISOTTO



1 | In a saucepan, heat the oil on a low heat.Add the
 rice, turn up the heat and fry for 3 mins.

2 | Add a little of stock, and stir. Then add a little 
more. 

3 | When it has absorbed, add a splash more, and 
repeat until the stock is two-thirds empty until
the rice starts to swell.

4 | Add the rest of the stock and the juice from the 
lemon.

5 | Add the peas and spinach, and stir well. 
6 | Season and stir again.Serve.

Recipe

LEMON 
RISOTTO



TOTAL - £1.48
P R I C E S  C O R R E C T  A T  T H E  T I M E  O F  P U B L I C A T I O N  -  J U N E  2 0 1 9

Cost

LEMON 
RISOTTO

Rice - 6p
Oil - 2p

Peas - 40p
Chicken Stock - 5p

Spinach - 65p
Lemon - 30p

https://www.tesco.com/groceries/en-GB/products/299045558
https://www.tesco.com/groceries/en-GB/products/300843799
https://www.tesco.com/groceries/en-GB/products/281920443
https://www.tesco.com/groceries/en-GB/products/256789198
https://www.tesco.com/groceries/en-GB/products/264545711
https://www.tesco.com/groceries/en-GB/products/267141926
https://www.tesco.com/groceries/en-GB/products/253556398

