
Cover recipe
Mediterranean veg risotto
Risotto con verdure

Place 2-3 tbsp oil in a large heavy-
based frying pan and add the diced 
vegetables. Stir everything together 
and fry over a gentle heat for  
6-7 minutes. Remove and set aside. 

Heat another 2 tbsp olive oil in 
the pan, and when hot add the 
rice. Stir well to ensure that each 
grain of rice is coated. Next, add a 
ladleful of stock to the rice and stir 
until absorbed. Keep adding the 
stock a ladleful at a time, stirring, 
until the rice has been cooking for 
10 minutes. At this point add the 
vegetables and stir them in. 

Keep adding the stock a ladleful at 
a time and stirring until the rice is 
cooked, which should take about 
15-17 minutes. Once the rice is 
cooked add the parsley, Parmesan 
and a knob of butter. Allow to rest 
for a few minutes and serve.

SERVES 4

180g risotto rice

1 aubergine, trimmed, diced

2 courgettes, trimmed, diced

1 red pepper, core and seeds 
removed, flesh diced

1 yellow pepper, core and seeds 
removed, flesh diced

1-1.5 litres of vegetable stock

a handful of flat-leaf parsley, 
chopped

a knob of unsalted butter

30g Parmesan, grated

olive oil

salt and freshly ground  
black pepper
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