PUMPKIN AND LEEK RISOTTO

1 Tbsp butter

25 mls olive oil

2 leeks, sliced (or 1 onion, chopped)

2 cloves garlic, minced

2 cups pumpkin, diced (or frozen peas, chopped broccoli, carrots, whatever!)

1 1/2 cups Arborio rice 1 litre hot stock - no stock cubes please, it is now possible to buy ready made
stock if you don't have the time to make your own.

1/2 cup of grated parmesan 5-6 sage leaves, chopped finely
Salt
Black pepper. freshly ground

Heat butter and oil together in large saucepan (preferably non-stick so that you don't have to stir
quite so often), add the leeks (or onions) and cook gently until transparent. Add the garlic and cook
for 2-3 minutes more. Add the rice and stir to coat with the oil for about 1 minute, then stir in the
pumpkin (if using softer vegetables, add them later in the cooking or they will turn to mush). Reduce
heat to moderate-low and add one cup of the very hot stock, stirring occasionally until all the liquid is
absorbed. Keeping liquid at a gentle simmer, continue adding a ladle-full at a time, stirring in
between until stock is absorbed - will take 20-25 minutes. If you run out of stock, but the rice needs a
little more cooking time then add some boiling water. Once the rice is tender and creamy, add the salt
pepper, cheese and sage and put the lid on. Stand for 2-3 minutes before serving.



