Owleana’s Risotto

Sngpredients for 4 people

1 Saddic fove
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% Coffec spoon of finely ground w2 peppes
250ml of segelable brolh (potalo, colersy, white anion and carot)
Y Jeaspoon of graunded White Pepper at the moment
8 tablespoons of ofice oif (cofd pressed)
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80 g1 of qrated sally Ricolta

1 Bunch of Witd Mountain Wikd Fennel
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2 tablespoons of tomata concentrate

150 ml of duy white wine

Preparation:

Sn o pan, preferably with fasa stone Base, fightly fuy the minced white onion with 2
tablespoono of ofive oif and a cfove of gardic, add the black rice and toaok it with o mediwm
flame for no more than 8 minutes , blend with duy white sine. @ soon as the wine has
evaporated, add a fadle of hot vegetable broth while cooking at a moderate flame, taking care
to mix and add the broth progressively for 10 minutes. Shen add the wild fennel cooked apart
and finely chopped, the Sranella of Pistachics and Wmonds and a eprinkling of qrated White
Pepper, continue cooking for anolher 5 minules, add sall and otix at a medium flame with
butler for another 2 minutes. Feal apart the pumphin purce, mixing il with the Red Pepper,
the Suecel Paprika and the Fomato Concentrate and assemble the Risolko, forming a sork of
cone. @t the top of which you will create a small valfey where you will powr the 10d pumpkin



