[bookmark: _Toc228510191][bookmark: _Toc265489989][bookmark: _Toc265577225]Oven Baked Pumpkin Risotto

Ingredients

½ butternut pumpkin peeled and diced
[bookmark: _GoBack]1 green capsicum diced (may be replaced with 1 small grated zucchini or 1 cup green peas)
1 onion finely chopped 
2 cups arborio rice
1 heaped tablespoon butter
1 tablespoon olive oil
4 cups chicken stock
Garlic
Parsley
1 ½ cups parmesan cheese grated

Method

Prepare veggies. Prepare stock as per packet instructions. Sauté onion and garlic in butter and oil, add capsicum and cook a further 2 minutes. Add pumpkin and cook a further 5 minutes.

Add rice to veggies and stir until rice is coated with oil. Add stock and pepper and stir well.
Bake uncovered at 160°C for 30 minutes. Stir in parmesan and parsley, cover and bake another 10 minutes.

Serve garnished with fresh parsley sprig and sprinkle of parmesan.


