QCOOK

Tantalizing Trout Risotto

with mascarpone cheese & spinach

Creamy risotto is tossed with smoked trout,
baby marrows, spinach, and fresh chives!
There is something so warm and comforting
about risotto, and that's why we think you
should get your hands on this beautiful dish
right now!

Hands-On Time: 25 minutes

Overall Time: 30 minutes
Serves: 3 People

Chef: Kate Gomba
4 Quick & Easy

Boschendal | Grande Cuvée Vintage Brut



Ingredients & Prep

15ml
2

300ml
300g

12g
120g
120g

125ml
60ml

Vegetable Stock

Onions

Risotto Rice

Baby Marrow

Fresh Chives
Spinach
Smoked Trout Ribbons

Lemons

Mascarpone

Crispy Onions

From Your Kitchen

Oil (cooking, olive or coconut)

Salt & Pepper

Water

Butter (optional)

Boil the kettle. Dilute the stock with 1.2L of
boiling water. Place a pot for the risotto over a medium heat with a drizzle
of oil. When hot, sweat the diced onion for 4-5 minutes until soft, shifting
occasionally. Stir through the rice for 30-60 seconds. Add a ladleful of
stock and allow it to be absorbed by gently simmering, stirring regularly.
Only add the next ladle of stock when the previous one has been fully
absorbed. Repeat this process for 20-25 minutes until the rice is cooked
al dente. In the final 5-7 minutes, stir through the baby marrow chunks.

While the risotto is simmering, rinse the chives and
the spinach. Roughly chop the chives and the trout ribbons. Toss V% the
rinsed spinach with a squeeze of lemon juice (to taste), a drizzle of all,
and seasoning. Set aside for serving.

When the risotto is cooked, stir through
the mascarpone, the chopped trout ribbons, 2 the chopped chives, the
remaining rinsed spinach, and a generous knob of butter (optional). Mix
until the leaves are wilted. Season to taste - be careful, the trout is salty!

Dish up the creamy risotto. Sprinkle over the
remaining chives and the crispy onions. Side with the dressed spinach.
Serve with a lemon wedge. Enjoy, Chef!
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