
DECEMBER 2015 CELLAR CLUB

METHOD:
1.  Preheat the oven to 350°F. Slice the squash in ½, scoop out the seeds and place cut side down on a parchment 
     lined baking pan. Add ½ cup of water to the pan and roast until tender and a paring knife inserts easily into the 
     squash flesh (through the skin). Allow to cool to room temperature (45 minutes).
2.  Using a spoon, scoop the cooked squash flesh out of the squash skin and reserve in a bowl until needed.
3.  Heat the butter and olive oil in a large, heavy sauté pan or Dutch oven. Add the onion and cook until clear and 
      fragrant (do not brown).
4.  Add the rice and cook until it browns slightly and has absorbed the oil about 3-5 minutes.
5.  Add the wine and stir until absorbed then begin adding the hot stock 1 cup at a time. Stir constantly until the stock
      is absorbed before adding additional stock to the rice. This process will take 20 minutes or so. Use as much stock 
      as needed to reach the proper ‘oatmeal-like’ consistency.
6.  When the rice is al dente (to the tooth – tender with a firm center), add the roasted squash, breaking the tender 
       squash up with a spoon (some small chunks will continue to be visible) and stir until heated.  
7.  Remove the pan from the heat and add the butter, cheese, parsley, thyme and rosemary.  
8.  Season with salt and pepper and serve immediately.

INGREDIENTS:
1 Each Butternut Squash
2 Tablespoons Olive Oil
2 Tablespoons Butter
½ Cup Yellow Onion, Diced
½ Cup Arborio Rice
½ Cup White Wine
Approx. 4 Cups Vegetable Stock, Hot
1 Tablespoon Fresh Italian Parsley, Chopped
1 Teaspoon Fresh Thyme Leaves, Minced
½ Teaspoon Fresh Rosemary Leaves, Minced
To Taste Salt and Pepper

TO FINISH:
2 Tbsp. Butter
½ Cup Reggiano Parmesiano Cheese, Grated

SQUASH RISOTTO
Paired with 2013 Malbec, Yield: 4 Entrée Portions

Recipe by Chef Wendy Bennett of the Wine Country Cooking Studio -  Winecountrycookingstudio.com


