Red Pepper Risotto

25 child portions				50 child portions

1kg leeks, chopped				2kg leeks
5 clove garlic, minced			1head garlic
750g red pepper, finely chopped		1.5k pepper
50ml olive oil					100ml oil
3.5 ltr vegetable stock			7ltr stock
1kg brown rice				2kg rice
Salt and black pepper to taste		salt/pepper
Large pinch of basil				basil
400g green / puy lentils			800g lentils
Freshly chopped parsley			parsley
200g finely grated carrots			400g carrots

Sauté leeks, garlic, and red pepper in olive oil.
When soft, add stock, and stir in rice along with seasonings.
Reduce heat and simmer covered for about 40 minutes or until rice is done.
Cook lentils 20mins in separate pan. Add main pot after rice is done.
Garnish with parsley and grated carrot before serving.


Original Source:  Vegetarian Journal, July/August 1994 "Lentil Mania" by Jacqueline Dunnington (adapted).
See also http://www.recipesource.com/fgv/rice/lentil-leek-risotto.html
 
 Lentil and Leek Risotto (serves 2 with leftovers as a main dish)
 
 4 chopped leeks (green and white parts, well washed)
 4 cloves garlic, minced
 1 red pepper, finely chopped
 3 c vegetable broth or water
 1-1/4 c brown rice
 salt and pepper to taste
 approx. 1 T chopped fresh basil or a pinch dried basil
 1 c cooked lentils
 1/4 c freshly chopped parsley
 1/4 c finely grated carrots


Notes

The high protein content in lentils makes them an excellent meat substitute.
If lentils are to retain shape when done, common brown lentils are the usual choice. Brown lentils still have their seed coat and have not been split.
Most red, yellow, and orange lentils tend to disintegrate with long cooking because the hulls have been removed. Slightly sweet in flavor, these are best reserved for pureed soups or stew thickeners.
Considered the most flavorful (and most expensive) are French Puy lentils, which also retain shape.
Before cooking it is advisable to rinse in cold water and check for any small stones.
Cook lentils with 3 times the volume of water to lentils.
Avoid cooking with anything acidic, such as vinegar, as that retards the cooking process.
Cooking times: Brown Lentils - 35 minutes . Red Lentils - 10-15 minutes . Puy (green) Lentils - 20 minutes


