ake risotto, Arborio is probably
but carnaroli is hailed as the ki
Peeling chestnuts can be a litile t
the shells using a sha
or until {he skins open and

80 mi olive oil
1 onion, finely diced
3 garlic cloves, finely chopped
about 200 g butternut pumpkin (squash),
skin remaved, cut into 2 cm cubes
200 g carnaroli rice
splash of white wine / ) Jewior Squee2€d:
500 mi-1 litre hot okiekerror vegetable stock
120 g butter
100 g freshly grated parmigiano-reggiano

_ about 20 sage leaves

200 9 groded pameseit

SERVES 4

1. Heat the olive oil in 2 large heavy-based pan, then add
ohion and garlic and sauté over a low-medium heat until soft
but not coloured. Add the pumpkin and sauté, stirring, for a

further 10 minutes until the pumpkin is soft but nat browned.

2. Add the rice and increase the heat to medium-high. Cook,
stirring, until the rice grains become translucent, Add the wine
Once the wine has evaporated, add the hot stock a ladle at

a time so the rice is submerged but not sw imming. Once the
stock comes to the boil, red
more stock as it is needed. Make sure you really stir the ba
of the pan, as the rice will be prone to sticking. Cook for
12-15 minutes or until the ricz s 2! dente.

o a gentle simmer, addi

2. Remove the pan from the heat, Add 70 g of the butte
all the parmigiano-reggiano and one more ladie of hot
Stir to combine, then pop a lid on the par and 2
for a minlute or two. !

4. Meanwhile, melt the remaining butter in 2 frying pan
a high heat. Add the chestnuts and sage, jiggling
the butter coats all the sage leaves. Once the byt

to turn a nutty colour and the sage is crispy. rem:
and chestnuts from the Pan and drain on paper 10w

5. The risotto should be swollen and creamy. Spoon onte Parmy '
sgmng plates and top with the Crispy sage and chestriske &'
Finish with extra pParmigianc-reggiano and enjoy mm

VARIATIONS FOR WELLBEING

Dairy intelerance - yse milk-frea margarins s

use goat's-milk or sheep's-milk cheese |
Giuten intolerance — ensure stock is gi
IBS - omit onion; use onion-free stock
Lactose intaterance enjoy as is.

o-reggian

uten-fres

TIRENZE
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