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Ingredients 2 Portions
 = Kot�nyi Produkte

2 Onion

3 tbsp. Ses�me oil

200 g Tender whe�t

200 g Beets

150 ml Coconut milk

1 tbsp. Cr�nberry vineg�r

500 ml Veget�ble stock, cle�r

4 tbsp. Or�nge juice

1 piece Horser�dish, gr�ted

1 piece  Cinn�mon, Whole

1 tsp.  Org�nic Ginger,

Ground

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

Tender Whe�t Risotto with Beets

�nd Ginger

25—30 Min

Prep�r�tion

1 Peel �nd thinly slice the onion. Dice the beets.

2 He�t the ses�me oil in � p�n �nd swe�t the onion. Add the tender whe�t

�nd fry briefly. Add the beets �nd the cinn�mon, degl�ze the p�n with

vineg�r �nd pour in the veget�ble stock.

3 Stir in the or�nge juice �nd ground ginger �nd �llow to simmer over � low

he�t for 15 minutes.

4 Remove the cinn�mon stick. As soon �s the tender whe�t is soft, pour in the

coconut milk.

5 Mix well �nd se�son to t�ste with se� s�lt �nd ground pepper. Dish onto

pl�tes, sprinkle with the horser�dish �nd enjoy.


