
Broadbean and Pea
Risottowith Lemon

and Dukkah

Gluten Free

Lively summer Risotto cooked with
Broadbeans and fresh Peas with notes
of Lemon and Mint then finished with a
Swperbox Walnut Dukkah

Risotto Rice - 120g

Broad Beans - 8

Fresh Peas - 50g

Onion - 1

Celery - 2

Lemon - 1

Vegan Butter - 20g

Ingredients for 2 people (double for 4 people)

White Wine - 50ml

Walnut Dukkah - 25g

Capers - 1 tbsp

Vegetable Stock
Cube - 1

Garlic - 2 cloves

Dĳon Mustard - 1 tbsp

Fresh Mint - 10g

Allergens - NUTS, CELERY, MUSTARD

Remember to wash your fresh Fruit, Herbs
and Vegetables! See your delivery packaging

for use by dates and other details

WORLD KITCHEN45 Mins

DailyVeg

Energy Fat Sat. Fat Carbs
453.4kcal 11.2g 1.3g 66.6g
Sugar Fibre Protein Salt
8.2g 7.8g 13.5g 2.6g

Nutritional Information
per person, pre cooked

You will need - Fine Salt, Ground
Pepper, Sunflower/Vegetable Oil



To serve spoon your Broad Bean Risotto evenly into 2 bowls
and top with a sprinkle ofWalnut Dukkha

Enjoy
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When you add your final 2 ladels of Vegetable Stock tip in
your Podded Broad Beans, Fresh Garden Peas and juice the
remaining Lemon into the pan and stir in yourMint Leaves

When theWhite Wine has cooked into the rice start adding
your Vegetable Stock

Add this 2, ladels at a time, and top up when the 2 ladels have
been absorbed. Keep stirring the rice constantly, with a
wooden spoon

Rice, and especially Risotto Rice should be stirred with a
wooden spoon, as it is less aggressive and does not break up
the grains too badly

Tip in your Risotto Rice,White Wine,Mint Stalks and
Lemon Zest then leave it to simmer lightly

Meanwhile pour 500ml FreshlyBoiled Water into a jug,
crumble in your Vegetable Stock Cube and stir to combine
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After 10 minutes deglaze your pan with the juice from ½ your
Lemon

Deglazing is a process where a liquid is added to a pan to ‘lift’
any burnt bits from the bottom of a pan and add all this
flavour back into the dish

Zest your Lemon using the smallest setting on a box grater
onto a small plate, set to one side

Roughly chop your Capers and add to the Saucepan, along
with your Dĳon Mustard

Remove the leaves from yourMint and finely shred the
Leaves and Stalk seperately

Boil your Kettle

Finely dice your Onion, Celery Stalks and Garlic Cloves

Heat 2 tbspVegetable/Sunflowere Oil in a large saucepan
and saute your diced Vegetables until they are soft, being
careful not to burn them to much, approximately 10 minutes

2 6 Pod your Broad Beans
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