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:"ally requ:res standmg over

the stove for half an hour—
but Good Housekeeping

has come up with a practical

American solution: risotto
made in the microwave.

4 green onions, sliced

2 teaspoons margarine or

butter

1 cup arborio or parboiled rice

113 3/4- to 14 1/2-ounce can

-'|n2112~quaft icrowave-

safe casserole, and micro-
wave on high for 2 to 4 min-
utes or until onions are soft.
2. Stir in rice, coating each
grain. Stir in broth. Cook,
covered, on high for4 to 7
minutes until boiling.

3. Stir in peas. Cook, cov-
ered, on medium (50% pow-
er) 8 to 11 minutes for arbo-
rio rice, 13 to 15 minutes for
parboiled rice, until liquid is




