
 
 
 
 
 
 
 
 
 

Butternut Pumpkin Risotto – (makes approximately 5 cups) 

 
 
 
Ingredients 
 
2 tablespoons of olive oil 
2 leeks sliced 
4 cloves garlic, crushed 
8 sage leaves, chopped  
1 cup of Arborio rice 
2 heaped cups of butternut pumpkin, cubed 
4-5 cups of ready made vegetable stock 
½ teaspoon of salt 
½ teaspoon of nutmeg 
Ground black pepper to taste 
2-3 handfuls of baby spinach 
½ cup parmesan cheese (if you don’t want to 
use cheese, drizzle with olive oil to garnish) 
 
 
 
 
 
Method 
Preheat oven to 180⁰C.  Line a tray with baking paper. 
Toss the cubed pumpkin in some olive oil, extra salt and pepper to lightly season.  Spread the 
pumpkin on the prepared tray and roast in the oven for approximately 25 minutes until tender. 
While this is cooking prepare the risotto. 
Slice the leeks and separate the rings.  Rinse in cold water.   
Using an electric frying pan on medium heat, heat the olive oil and add the leeks.  Saute until 
fragrant and tender, cover with a lid for a few minutes to let them steam.  Add the garlic and sage 
and saute for a few minutes until fragrant. 
Add the rice and saute for 1 minute, constantly stirring.  Add the salt, pepper and nutmeg.   
Add 1-2 cups of the vegetable stock, enough to cover the rice, stir and bring to a gentle simmer.  
Continue to simmer until most of the liquid is absorbed.  Continue adding the stock, 1 cup at a time, 
allowing the rice he slowly absorb it, stirring frequently over medium-low heat, until the rice is 
plump and creamy.  This will take about 20-25 minutes. The risotto should be thick and creamy.  Add 
additional stock to loosen it up if it is too thick. 
Stir in the roasted pumpkin and spinach.  Depending on your taste, additional salt may be required 
for extra seasoning. Stir in the parmesan cheese (optional) or garnish with a drizzle of olive oil.  
Serve in bowls and either garnish with some extra parmesan cheese or olive oil.  
 
Recipe cooked and photographed by Danni Lum 


