mushroom barley risotto
nutrition, cooking &
serving guide

NUTRITION

Pearl barley and butterbeans

provide a natural source of
fibre and plant base protein, while
COOKING mushrooms, onions, and herbs
Pierce lid and reheat contribute important vitamins and
at 180°c until core minerals. The milk, creme fraiche,
temperature has reached and cheese also provide calcium,

83°c, stir before serving. supporting Stl’:"g bones anrf! Itdeeth
or growing children.

SERVING

Peas or broccoli and bread
and butter.

With its soft, creamy texture
alongside tender grains and blended
beans this dish is easy satisfying

for all ages. We recommend serving
SAFETY with peas or broccoli and bread
and butter to create a balanced,
nourishing meal that supports
the energy and nutrient needs of
growing children.

We recommend using a
baking tray to move the
meals in and out of the oven.
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