Cashew Nut Paella  (serves 4)
2 tbs olive oil

25g butter

1 red onion (chopped)

150g Arborio (risotto) rice

1 teaspoon ground turmeric

1 teaspoon ground cumin

½ teaspoon chilli powder

3 garlic cloves (crushed)

1 green chilli (sliced)

1 green pepper (diced)

1 red pepper (diced)

75g baby corn cobs (sliced in half lengthways)

2 tbs pitted black olives

1 large tomato (seeded and diced)

450ml vegetable stock (1 stock cube)

75g unsalted cashew nuts

25g frozen peas

2 tbs chopped parsley and pinch cayenne pepper

1. Gently heat olive oil and butter in large pan. Add chopped onion and sauté for a few minutes until the onion has softened.

2. Stir in the rice, spices, peppers, baby corn, olives and tomato and cook over a medium heat for 1 to 2 minutes.

3. Pour over the stock and bring the mixture to the boil. Reduce the heat and cook for approximately 20 minutes, stirring.

4. Add the cashew nuts and peas to the mixture and cook for a further 5 minutes, stirring occasionally.

5. Sprinkle with chopped parsley and cayenne pepper. 

6. Serve immediately

