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Garlic Parmesan Cheese

BaconBrown Onion

Green Beans Chicken Stock

Mixed Salad LeavesDijon Mustard

Balsamic VinegarButter

Roma Tomato Cucumber

Olive OilWater

ParsleyArborio Rice 

Hands-on: 15 mins
Ready in:   45 mins9

When our recipe developers first whipped this one up, we all gathered close. "It's...it's beautiful" someone exclaimed. 
And it was. Let's just say when we tasted it, we weren't disapointed. Enjoy!

  
Master a no-stir risotto

Pantry Staples

Brown Sugar

Easy Baked Bacon & Green Bean Risotto  
with Garden Salad
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1 GET PREPPED
Preheat the oven to 200°C/180°C fan-

forced. Bring a full kettle of water to the boil. 
Place a medium baking dish in the oven to 
preheat Finely chop the brown onion. Roughly 
chop the bacon. Peel and crush the garlic. In 
a large jug, combine the boiling water (check 
the ingredients list for the amount) and the 
chicken stock cube and stir to dissolve. Trim 
the ends of the green beans and cut into 1 cm 
pieces. Finely grate the Parmesan cheese. 

2 START THE RISOTTO ON THE STOVE
Heat a drizzle of olive oil in a large frying 

pan over a medium-high heat. Add the brown 
onion and the bacon and cook for 5 minutes, 
or until softened. Add the garlic, 1/2 of the 
butter and the Arborio rice and stir to coat 
the rice. Cook for 1 minute, or until fragrant. 
Slowly pour in the stock liquid and bring to 
the boil for 2 minutes. Transfer the risotto to 
the medium baking dish. DTIP: If your frying 
pan is oven-proof, keep it in the pan! 

3 BAKE THE RISOTTO
Cover the baking dish with a lid or foil 

and place in the oven to cook for 15 minutes. 
Remove from the oven and stir through the 
green beans. DTIP: If the rice is gluggy, add a 
splash of hot water and stir through. Cover and 
return to the oven for a further 5 minutes, or until 
the stock has been absorbed and the rice is ‘al 
dente’. Once cooked, stir through the remaining 
butter and the Parmesan cheese and season to 
taste with a pinch of salt and pepper.

4 PREPARE THE SALAD
While the risotto is cooking, finely 

slice the cucumber, cut the Roma tomato 
into 1 cm pieces, and finely chop the 
parsley leaves.

5 DRESS THE SALAD
In a large bowl, combine a good drizzle 

of olive oil, the balsamic vinegar, the Dijon 
mustard and the brown sugar (if using). 
Season with a pinch of salt and pepper and 
mix well. Add the mixed salad leaves, the 
cucumber and the tomato and toss to coat. 
DTIP: Dress the salad just before serving to 
avoid soggy leaves.

6 SERVE UP
Divide the baked bacon and green bean  

risotto between bowls and sprinkle with 
parsley. Serve the garden salad on the side. 

Enjoy!

Our fruit and veggies need a little wash before you use them!! You will need:  kettle, chef’s knife, chopping 
board, medium baking dish with a lid, garlic crusher, large jug, fine grater, large frying pan, wooden 
spoon, aluminium foil and a large bowl.

4 – 5 PEOPLE-

INGREDIENTS
4 – 5P

olive oil* refer to method
brown onion 1
bacon 1 packet
garlic 3 cloves
boiling water* 4 cups
chicken stock 2 cubes
green beans 1 packet

Parmesan cheese 1 block
(50 g)

butter* 2 tbs

Arborio rice 2 packets
(2 cups)

cucumber 1
Roma tomato 1
parsley 1/2 bunch
balsamic vinegar* 2 tsp

Dijon mustard 1/4 tub 
(1 tsp)

brown sugar* (optional) 1 pinch
mixed salad leaves 1 bag

 Pantry Items |         This ingredient can be found in your herb bag

NUTRITION PER SERVING PER 100G

Energy (kj) 3020kJ (721Cal) 466kJ (111Cal)
Protein (g) 21.8g 3.4g
Fat, total (g) 30.8g 4.8g
- saturated (g) 12.8g 2.0g
Carbohydrate (g) 86.2g 13.3g
- sugars (g) 6.3g 1.0g
Sodium (mg) 832mg 129mg

BEFORE YOU- 

START


