
Beetroot Risotto

Benefits:

- Beetroot is full of Flavonoide

- Protect Heart and blood vessels

Preparing 10 min, cooking time 30min

for 2 persons



Ingredients:
- 450ml vegetable broth
- 200g chopped onions
- 120 G Risotto Rice
- 100 ml  White wine
- 250 g boiled beetroot
- 25G parmesan cheese
- 2 El creme fraiche
 - salt and Pepper 

PREPARING:
- cook the vegetable stock and set it aside
- heat a pan with olive oil and cook the
chopped  onions for 1 min
- add the risotto rice and cook it for 1 min
- add the white wine and circa 150ml
vegetable broth
-stir often and  cook the risotto for 20min
with the rest of vegetable broth
- cut the beetroot in small cubes and add it
to the risotto for 5 min
- add creme fraiche, salt and pepper and
parmesan cheese
- Enjoy!


