heute gibt es...

Kürbisrisotto
Ingredients: (For 3 people)
35g Butter
300g Risotto-Reis
1 onion
300g Butternut-Kürbis
125ml white wine
1l vegetable stock – prefer ready yet about 200ml more
1-2 sprigs of rosemary, well tied with a thread
40g called Butter
50g freshly grated Parmesan
Salt and pepper
Preparation:
Note at the beginningThe vegetable should be kept hot during cooking in a pot without boiling it.
1. Peel the pumpkin, remove seeds, cut into small cubes and set aside places.
2. The peeled onion ﬁnely dice. Leave the 35g butter in a saucepan melt and sauté the onion.
3. Once the onion is glassy, adding the pumpkin diced and fry them with short, until they are
tender.
4. Now add the rice and everything for about 6 minutes good Stir with a wooden spoon. The
rosemary sprigs in half the time to give to the rice and continue to stir.
NoteThe thread is here only to the fact that no land in the risotto rosemary needles.
Important: Make sure that after the “toast” (Roast) of rice, each grain of rice should be wet
with the butter.
5. The whole thing then deglaze with the wine and let this boil, stirring constantly at low to
medium-high heat.
6. Once the wine is almost completely evaporated, and stir a soup ladle hot broth.
Now comes the actual cooking of the risotto, which lasts about 20 minutes and serves to swell
the rice.
In this case you should note the following:
Stirring occasionally, always something to give of the vegetable without cooking the rice
in too much ﬂuid or to burn in too little.
ImportantThe risotto not lose sight of. It burns faster than you think!
How can I tell when the rice ﬂuid needed?
It's simple: forming a furrow with a wooden spoon until the pot bottom. Flows of rice
immediately back together is still enough stock available. So here simply continue
stirring.
If this furrow longer exist, however, liquid is required. So add a ladle of broth and stir.
From the 15th minute should be more economical with the ﬂuid, so that the rice at the
end is not too runny.
The rice should still be al dente after cooking, but still “slimy”.
Should not be too hard, just keep pour broth after liter of broth of rice.
Adjust about a minute before the end of the cooking time the ﬂame as low as possible
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and leave the rice.
7. After cooking remove the rosemary sprigs, the cold butter – best cut into small cubes – and the
Parmesan cheese and all good stirring.
8. Finally yet to taste with salt and pepper and serve warm.
Hint: You can check with a simple trick, if your risotto has the right consistency. Simply the pot
with the rice Cocked. Suggests your rice waves it is perfect
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