in less than an hour.

SEAFOOD RISOTTO

Serves 6 (main course)
Active uime: 30 min Start to finish: 45 min

dried ancho chile, stem and
seeds discarded
: cups low-sodium chicken broth
Y2 1b sea scallops, quartered
Ib medium shrimp, halved
lengthwise and deveined
tablespoons olive oil
medium onion, chopped
garlic cloves, minced
tablespoons Madras
curry powder
cups Arborio rice (12 0z)
cup dry white wine
medium tomato, seeded
and cut into Ys-inch dice
2 cups baby spinach, sliced
Y2 cup finely grated Parmigiano-
Reggiano (1 oz)
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» Soak chile in boiling-hot water until
softened, about 10 minutes. Cut half
of chile lengthwise into Y-inch-thick
strips (reserve remaining half for
another use). ® Bring broth to a bare
simmer in a 4-quart heavy saucepan.
» Meanwhile, pat scallops and shrimp
dry. Heat 1 tablespoon oil until hot
but not smoking in a 12-inch heavy
skillet over moderately high heat, then
saute scallops and shrimp, stirring
constantly, until just cooked through,

-~

about 2 minutes. Remove from heat,

S ANIHIDAALEY 1AANLIADY YA



