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Leek and rice flan

Ingredients:

Rice base:

150g basmati rice

1 small onion, chopped finely

20g grated parmesan cheese

1 tbsp finely chopped fresh coriander

1 egg, beaten lightly

½ tsp dried chilli flakes or chilli powder

Leek filling:

60g butter

3 medium leeks – washed and finely sliced

1½ tbsp grated fresh ginger

2 tbsp finely chopped fresh coriander

3 eggs, beaten lightly

250ml single cream

20cm square cake tin or ovenproof shallow dish 

Method:

1. Grease the cake tin or dish and line with aluminium foil – grease foil well.

2. Place rice in large pan boiling water and boil until tender.

3. Combine rice and remaining rice base ingredients well, and press into the base of the tin and half way up the sides.

4. Leek filling: heat butter in pan, cook leek, ginger and coriander until leek is soft. Combine leek mixture with egg and cream.

5. Pour leek filling into rice crust and bake in oven gas 5 / 190C for about 30 – 40 mins until browned and firm.

6. Serve with mushrooms sautéed in sesame oil, garlic and soy sauce and a crisp green salad.

