product spotlight:
pumpkin
Pumpkin is incredibly versatile; add
it to soups and stews, roast it or fry
it! It brings a sweet flavour to your
dishes that perfectly balances
s a v o u r y e le m e n t s — l i ke t h e
prosciutto in this easy risotto.

4. RISOTTO
WITH ROASTED PUMPKIN AND PROSCIUTTO
35 Minutes

18 May 2020

2 Servings

Risotto may sound like too much of a hassle, but don’t worry; this version with
prosciutto and pumpkin is easy, quick, and most importantly: incredibly tasty!

FROM Your Box
CHERRY TOMATOES

1 bag (200g)

DICED PUMPKIN

1 bag (300g)

CHICKEN STOCK PASTE
LEEK
THYME
ARBORIO RICE

1/2 jar
1/2 *
1/2 packet *
150g

PEPITAS

1 packet (40g)

PROSCIUTTO

1 packet (100g)

SLICED CHEDDAR CHEESE

2-3 slices *

1. roast THE vegetables

2. Heat THE stock & cook the leek

3. Cook the risotto

Set oven to 220ºC.

Heat 600ml water in a saucepan with the
stock paste.

Add rice to the pan and stir to coat. Add
1 cup stock, cook over medium heat until
absorbed, stirring frequently. Continue
adding stock until all liquid has been

Halve cherry tomatoes. Toss with
pumpkin, 1/2 tsp rosemary, oil, salt and
pepper on a lined oven tray. Cook for
15-20 minutes until tender.

Heat a frypan with 1-2 tbsp oil over
medium-high heat. Slice and add leek
(see notes) and thyme leaves. Cook until
softened.

4. Prepare the toppings

5. Finish the risotto

6. FINISH AND PLATE

In the meantime, toast pepitas in a dry

Chop cheese slices and stir through

Serve risotto in bowls and top with

frypan. Set aside and add prosciutto.
Cook until crispy (see notes).

risotto along with the roasted vegetables
(see notes). Season with pepper to taste.

prosciutto, pepitas and any reserved
thyme leaves.

* Ingredient also used in another recipe

absorbed and rice is cooked (about 20
minutes).

FROM your pantry
oil (for cooking), salt, pepper, dried rosemary

KEY utensils
oven tray, saucepan, 2 frypans

Notes
Add 1 crushed garlic clove for extra flavour.
Instead of frying the pepitas and prosciutto, add them to
the baking tray with the veggies for the last 5 minutes.
For a richer dish, add 1 tbsp butter with the cheese.
No pork option - prosciutto is replaced with sliced
turkey. Add to risotto at the end of step 2.

How did the cooking go? We’d love to know - help us by sharing your thoughts!
Want to chat? Call us Mon-Tue 8.30am-6.00pm, Wed-Fri 8.30am-4.00pm on 1300 135 660 or text us anytime on 0481 072 599.

