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Refer to: 
e-Food & Technology, Book 2, Second Edition 

Section 1: Nuts about Nutrition (p. 13) 

Poached pears with risotto
Serves 2
Preparation time: 10 minutes

Cooking time: 40 minutes

Ingredients – pears
¾ cup water
1 ½ tablespoons caster sugar
1 cinnamon stick
2 pears, peeled, quartered and cored
Ingredients – risotto

2 ½ cups milk

1 tablespoon butter

½ cup Arborio rice

50 grams dark chocolate, chopped

1 ½ tablespoons caster sugar (extra)
Method

1. Combine water, sugar and cinnamon stick in saucepan and bring to the boil.
2. Add pears and simmer, uncovered, for 10 minutes, or until pears are tender.
3. In the meantime, bring milk to the boil and simmer.
4. Heat butter in a frypan and add rice, stirring for three minutes. Gradually add ½ cup of simmering milk at a time, stirring until all the liquid is absorbed and all the milk is added to the rice. This should take about thirty minutes.
5. Add the chocolate and extra sugar and stir for 5 minutes, until the mixture is well combined.
6. Spoon risotto into serving bowls and place pears on top.
Question

1
Have you worked safely, hygienically and responsibly? Complete a Y-chart.
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