
Beetroot Risotto
The weather is determining what we have for dinner at the moment. If it's a
glorious sunny day like we had at the weekend, then it's a wonderful mix of
grated raw beetroot, carrot, onions, salad leaves, tomatoes and cucumbers
tossed with cider vinegar or lemon juice and olive oil, and lots of fresh crusty
bread. However if it's overcast, we'll roast up some veg and then enjoy it on
pizza, in pasta, stews, soups… This comforting recipe was suggested by veg
box regular Pauline last week; it certainly hits the spot on a chilly evening!

Serves 4
2 large beetroot
1 onion, peeled & finely chopped
1l vegetable stock
285g Arborio rice
55g butter
1 tbsp olive oil
handful sage leaves
cracked black pepper
2-4 handfuls grated Parmesan

Scrub the beetroot but leave the tops and roots intact. Wrap or cover loosely in foil, and
roast at 180C for 30 minutes to an hour, depending on the size, until cooked through.
Leave to cool, then rub off the skin, top and tail. Heat half of the butter and the oil in a
large saucepan; then sauté the finely chopped onion and sage leaves in it for five to ten
minutes until soft. Stir in the rice and coat well in the oil for a couple of minutes, then
gradually start pouring in the warm stock, just a ladle at a time, and stir well until the
liquid has been absorbed before adding the next one; continue until the rice is cooked
(20-25 minutes) and most of the stock has been used. Blitz the beetroot with a splash
of stock and pepper, then stir into the rice with the remaining butter. Serve with a handful
of Parmesan on top, and a fresh salad on the side.
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