DINNER TWIST

LOCAL, HEALTHY, DELIVERED

CReaMy RISONI &
Kofta MeatBal LS
—

Beef KeBa BS Barbecued beef kebabs served with a creamy ‘risoniotto” and sprinkled
with fresh basil.

0 35 MINUteS m q SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fRoM YouR Box

CHICKEN STOCK 1jar
RISONI 1packet (250g)
RED ONION 1
YELLOW CAPSICUM 1
CHERRY TOMATOES 1packet (200g)
COURGETTES 2

BEEF MINCE 600g
BASIL 1packet
CREAM CHEESE 1tub (140g)

fROM YouR PaNtRY

oil for cooking, salt, pepper, skewers

COOKiNG tool§

saucepan, barbecue (or frypan)

1. 600K the RiSONi

2. PRePaRe the veG66ies

3. SeaSoN the Meat

Bring a saucepan of water to a boil.
Add 1/2 jar of stock paste along with
risoni and boil for 1 minutes. When
draining, reserve 1cup cooking water.
See step 4.

Stir a few times to ensure the pasta
doesn't stick together while cooking.

Meanwhile, dice onion and capsicum,
quarter or halve cherry tomatoes and
grate courgettes.

Peel the courgettes prior to grating
to hide the veggies more! Serve
the capsicum and tomato fresh

if preferred!

Combine beef mince with remaining
1/2 jar chicken stock. Finely chop and
add 1/2 packet basil. Mix well then
shape straight onto 10 skewers.

Barbecue for 6-8 minutes or until
cooked through.

Make meatballs or koftas if preferred!

4. CooK the veg6ieS

S. aDD CReaM CheeSe & RiSONi

6. fiNiSh aND SeRve

Reheat saucepan with oil over
medium-high heat. Cook onion
for 3 minutes to soften then add
remaining vegetables. Cook for a
further 3-4 minutes or until softened.

Add 1-2 tsp dried oregano for
extra flavour!

Stir in 100g cream cheese (or use to
taste) and 3/4 cup reserved cooking
water. Cook, stirring, until melted and
combined. Season with salt and
pepper to taste.

Serve risoni and veggies separately
if that works better for your family!

Serve risoniotto with barbecued beef
kebabs. Top with remaining basil.

If needed, add more water to the
risoniotto to loosen the consistency.



