 ARBORIO RICE WITH ASPARAGUS AND PARMESAN 

2 tbsp olive oil 
1 onion finely chopped 
200 gm arborio rice 
glass white wine 
1 clove garlic 
8 heads (spears) asparagus, chopped 
25 gm parmesan 
300 ml vegetable stock 
  

Heat the stock in a saucepan until boiling and then simmer. 

Heat the oil in another saucepan and fry onion and garlic gently - do not brown, then add the asparagus. Add the rice and stir gently to absorb oil. 

Add wine and fry for 5 minutes. Start adding the stock slowly so that it is absorbed. Sprinkle in the parmesan. 

Rest for a few minutes and serve. 

Serves 2. 

