By John Quigley

Ingredients

400g Arborio or Carnaroli rice

2 litre chicken stock (allow a little more
depending on variety of rice and heat of pan)
600g fillet of Finnan haddie, skinned and diced
175ml of Noilly Prat/dry vermouth (optional)
1 medium size leek, finely diced

75g unsalted butter

50g finely grated parmesan (or more to taste)
Zest of %2 lemon

Large handful of frozen peas

Large handful of fresh spinach

Small handful of chopped flat leaf parsley
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Prep Time/Cooking Time: 1 hour
Serves: 4 (generously)




