THE SWAN@STOFORD
01722 790 236

RECIPE OF THE MONTH

 PUMPKIN & GOATS CHEESE RISOTTO

INGREDIENTS

· 20G UNSALTED BUTTER
· 1 LARGE LEEK, CHOPPED
· 1 TSP GARLIC PUREE
· 500G PUMPKIN, DICED
· ZEST OF 1 LEMON
· 1 TBSP CHOPPED THYME LEAF
· 100ML DRY WHITE WINE
· 900ML VEGETABLE STOCK
· 250G ARBORIO RICE 
· 60G FROZEN PEAS
· 100G SOFT GOATS CHEESE
METHOD

Melt the butter in a deep frying pan over a low heat.  Cook the leek until softened, then add the garlic, pumpkin, half the zest and thyme, stirring to coat everything.  Add the wine, cover and cook for 10 minutes, until the pumpkin is almost done.

Meanwhile, bring the stock to boil in a pan.  Reduce the heat to very low and simmer.  Add the rice to the pumpkin mixture, stir well and let cook for 2 minutes.  Add the stock 1 ladleful at a time allowing each to absorbed before adding the next.  Continue for 12 minutes stirring constantly until the stock is absorbed and the rice is cooked but firm to the bite, al dente.  Season to taste, add the peas and half the goats cheese.  Serve with the remaining zest, goats cheese and a handful of rocket as garnish.  ENJOY!!
New Autumn menus 

Great Setting for Christmas Parties from 2-50

Loyalty Scheme – our way of saying thank you

Visit our website: www.theswanatstoford.co.uk
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