Butternut sgquash,
sage and pine nut risotto

Ingredients (serves 4)

+ 500g butternut squagh flesh, cut into bite-sized chunkg
+ 2 thep cold-pregged rapegeed oil or light olive oil

+ A gmall bunch of sage leaves, picked and shredded
+ [ litre vegetable etock

+ 500m| Kingstone Pregg Clagsic Apple cider

» 75¢ butter

« | leek, trimmed and gliced

» 300qg rigotto rice

+ 100qg soft goats cheege

» 50q pine nutg, toagted

+ Salt and freshly ground black pepper, to tagte

method

1) Preheat the oven to 220°C / Fan 200°C / Bag 7.

2) In a shallow roagting tin, togg the butternut squagh in the oil together with half of the
chopped sage. Cook for 15-20 minutes or until softened and golden.

3) Meanwhile, make the rigotto. n one large pan, bring the stock to a steady simmer.
Melt half the butter in another large pan, stir in the leeke and cook gently for 5-8
minutes until softened but not coloured. Stir in the rice and cook until the graing begin
to look trangparent and ghiny.

4) Dour in the cider and gimmer, gtirring occagionally until it hag been absorbed.

5) Continue cooking the rice, adding a ladleful of warm stock at a time and stirring over
a low heat.

6) Repeat until all the etock hag been abgorbed into the rice, which should now be glightly
al dente in a creamy rigotto.

7) Fold the roagted equash and remaining butter through the rigotto then the nuggets of
goat’s cheege and pine nuts.

8) Ladle into warm bowle and gerve topped with the extra shredded eage leaves.




