AT SMARTKIDS WE ARE SO BUSY WITH OUR
COOKING AND OUR OFFICE WORK - THANKS
YUME AND KHANG!!

Parent Teacher
Meetings

Miss Helene will soon
place a schedule on her
door in order to arrange
a time for a private
meeting with each child’s
parents.
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Morning Routine

Miss Helene sets up several activities
for the children in the morning. We
therefore encourage parents to bring
their children into class before
8.30am.

This way the children have time to
explore the activities, settle into
their morning routine and start their
day in a positive frame of mind.
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Healthy Food

recommendations.

for personal input.

INGREDIENTS

4 tablespoons butter
1 leek or 1 onion, finely

chopped .
2 boneless, skinless chicken

breasts finely chopped

At Smartkids we are as a whole involved
int he process of eating and taking about
food. To see friends trying and eating,
often encourages others to join in too.

All our food is prepared fresh and is inline
with the Australian Nutrition Department

Our kitchen staff also have an opportunity

1 cup of frozen peas

2 cups Arborio Rice (ONLY
USE ARBORIO RICE!)

5 cups chicken stock

1/3 cup of grated cheese

DO NOT WASH THE RICE!

Place chicken stock in a pan and
heat to simmering point - keep it on
the heat next to where you will cook
the risotto. Have a ladle ready to
add stock to the risotto.

Heat the butter in a pan and add
the onion or leek. Cook gently until
very soft. Add the rice to the onion
and butter mixture and cook for
around 1 minute to make sure the
rice is coated in butter. Pour in 1/2
cup of stock and cook until
absorbed.

Using the ladle add in more stock - 1
ladleful at a time. Wait until the
rice has absorbed the stock before
adding more.

After around 15 minutes add in the
chopped chicken and continue to
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cook the risotto, adding stock as
needed. Then add in the peas.

The rice will take around 25 minutes
to cook.

It should be creamy and tender but
still firm.

It should not be like a chicken
porridge.

Top with grated parmesan (or
cheddar) cheese to serve.

NOTE:

If you want to make risotto cakes/
balls then you can make the risotto
the day before and put it out onto a
tray in the fridge overnight. Then
you can cut out ‘cake’ shapes or roll
into balls. Toss in beaten egg and
breadcrumbs and fry in shallow oil
until golden.




