
pumpkin risotto

  

20 Min.

  

gluten free

  

vegan

  

vegetarian

  Zutaten    4 Personen

200 g risotto rice

400 g hokkaido squash

1 onion(s)

600 ml vegetable broth

150 ml soy sauce

1 package(s) Petrella Vegan Peppasweet (125 g)

1 tbsp oil

some vegan parmesan

a few pumpkin seeds

  Petrella Produkte

Petrella vegan peppasweet
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So wird's gemacht

1. Peel and finely chop the onion, then sauté it in a little
margarine.

2. Add the risotto rice and sauté briefly until translucent.

3. Gradually add vegetable broth, stirring constantly, until
the rice is creamy.

4. Remove the seeds from the pumpkin, dice it into small
cubes, and cook separately in a pan with a little broth
and soy cream until tender.

5. Then stir in the Petrella Peppasweet until a creamy
sauce (with chunks) forms.

6. Mix the pumpkin cream into the risotto and season to
taste with salt and pepper.

7. Serve with vegan Parmesan and pumpkin seeds.

 

Powered by TCPDF (www.tcpdf.org)

http://www.tcpdf.org

