Pumpkin risotto

Serves 4

Ingredients:


500-600ml vegetable stock
200g arborio rice
3 tbsp olive oil
2 large shallots, finely chopped
500g pumpkin, peeled and chopped
into 1cm pieces
100ml dry white wine
2 tbsp mascarpone
25g freshly grated parmesan
Freshly ground salt and pepper

Method:


Bring the stock to the boil, add the rice and reduce the heat. Simmer for 10-15 minutes or until al dente.

Drain immediately, reserving the stock, and spread the rice on a tray to cool. Refrigerate until needed.

In a separate pan, heat the oil and add the shallots. Cook for 1 minute and then add the pumpkin. Cook over a gentle heat for 5 minutes.

Add the wine and cook until it has evaporated. Then add the pre-cooked rice and two ladlefuls of stock and cook until it has been absorbed.

Check the seasoning and stir in the mascarpone and half the parmesan. Transfer to four warmed serving plates 
and serve immediately, allowing guests to add more parmesan at the table.

