Ingredients

4x organic chicken breasts

200g organic chorizo (skinned and sliced)
1 bunch coriander, chopped

3 cloves of garlic, crushed

1 small onion, finely chopped
150ml white wine

800ml organic chicken bone broth
e 30g organic butter

2x tbsp olive oll

¢ 1 pinch of saffron

e 1x red chili, finely chopped

e 250g risotto rice

¢ 1 lemon, juiced

Breast of Organic Chicken &
Spicy Chorizo Risotto

Easy version of the traditional Spanish paella dish

Serves: 4

Prepare: 20 Minutes
Cook: 40 Minutes
Difficulty: easy

Method

7.

8.

. Pre-heat your oven to 180 °C, gas mark 4
. Warm a large pan, then add the Butter. Once bubbling,

add the Organic Chicken Breast and brown on each side
for 2-3 minutes

. Place the Organic Chicken Breasts on an oven tray and

bake for 25 minutes, until the chicken breasts are golden,
caremelised and super juicy on the inside

. While the Organic Chicken is cooking, begin to make the

risotto. Heat the Organic Chicken Broth in a pan

. In a Sauté pan, cook the sliced Organic Chorizo for two

minutes, until it's slightly coloured and the oil melts away
from it. Remove the Organic Chorizo and keep warm. Into
the oil add the chopped onion and cook for one minute,
stirring continuously, add the crushed garlic and risotto
rice

. Once the rice is coated with the oil, add the white wine,

and increase the heat, stirring occasionally until the wine
is absorbed into the rice. Now add the Saffron and the hot
Organic Chicken Bone Broth a ladle at a time, stirring until
absorbed before adding the next ladle

Once you've added all the Organic Chicken Bone Broth
and the rice is cooked, add the Organic Chorizo, chilli,
lemon juice and coriander, along with the juices from the
Cooked Chicken roasting pan.

Divide the risotto between four plates and place the
Chicken Breast on top. Delicious!


https://www.organicbutchery.co.uk/products/133-organic-chicken-breast
https://www.organicbutchery.co.uk/products?q=chicken+broth
http://www.tcpdf.org

