Leek Risotto


Serves 4

Ingredients:
- Kallo Organic vegetable stock
- Organic olive oil
- 1 large British onion, finely chopped
- 3 cloves garlic, crushed
- 300g organic risotto rice
- 4 locally grown British leeks, sliced
- 200g locally sourced goat’s cheese (e.g. from Wharf Farm Dairy in Gloucester)
- 2 handfuls each of flatleaf parsley, oregano, and basil
- 125ml organic white wine
- Handful of mint leaves, finely chopped
- Zest and juice of 1 lemon


Bring 600ml of Kallo Organic vegetable stock to simmer in a saucepan. Meanwhile, heat 2 tablespoons of organic olive oil  in a separate pan over a low heat - add the onion and garlic and cook very gently for about 10 minutes until soft. Stir in 300g organic risotto rice and cook for about 3 minutes until the grains turn translucent. Keep stirring so the grains don’t stick and burn on the bottom of the pan. Increase the heat slightly and quickly pour in 125ml organic white wine, stirring til evaporated. Turn the heat down low and stir in half the herbs; then gradually add the Kallo Organic vegetable stock, one ladleful at a time, allowing the liquid to be fully absorbed before adding the next. This should take about 15 minutes. Put aside.


Heat 1 tablespoon of organic olive oil and 1 tablespoon of organic butter in a frying pan. Slice and add the leeks and fry for about 5 minutes until tender and golden. Add the leeks to the risotto along with the remaining herbs, a tablespoon of organic butter, 100g sliced organic goat’s cheese, the mint leaves, and the lemon zest and juice. Stir and turn off the heat before covering for 1 minute. Serve topped with the remaining 100g of organic goat’s cheese and freshly ground black pepper.
