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PUMPKIN RISOTTO

This savory and creamy rice dish is perfect Fall comfort food.

INGREDIENTS:

Mixing bowls

D TOOL 80X

Can opener
Cutting mats

Wavy chopper
U Grater for cheese
Measuring tools
Large Skillet

Risotto gets its creamy texture from
starch released by the rice, not
cream!




PREPARATION: ¢

1.In a large skillet over medium heat, melt the butter and add in the onions, .
garlic, salt, and pepper. Cook slowly for about 5 minutes, stirring until the
onions are soft, golden brown, and beginning to caramelize.
2.Add the rice to the skillet with the onions and toast, stirring frequently, for
about 2 minutes.
3.Add in %2 cup of the warmed vegetable stock and fresh sage or thyme
and stir the risotto until the stock is completely absorbed, then add in
another %2 cup and repeat. Continue to add in the stock %2 cup at a time
until it's all absorbed and the rice is fully cooked.
4.Then stir in the pumpkin puree and parmesan cheese until fully combined

and creamy. Taste and add salt and pepper if needed.

HOW WOULD YOU MAKE THIS
DIFFERENT NEXT TIME?

RATE THE RECIPE!
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	In a large skillet over medium heat, melt the butter and add in the onions, garlic, salt, and pepper. Cook slowly for about 5 minutes, stirring until the onions are soft, golden brown, and beginning to caramelize.
	Add the rice to the skillet with the onions and toast, stirring frequently, for about 2 minutes.
	Add in ½ cup of the warmed vegetable stock and fresh sage or thyme and stir the risotto until the stock is completely absorbed, then add in another ½ cup and repeat. Continue to add in the stock ½ cup at a time until it’s all absorbed and the rice is fully cooked.
	Then stir in the pumpkin puree and parmesan cheese until fully combined and creamy. Taste and add salt and pepper if needed.
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