Bacon and Sweet Potato Risotto

Season:  Autumn
Serves:  20 tastes
Recipe source: adapted from recipetineats.com
 Fresh from the garden:  sweet potato, broccoli leaves, leek, herbs.

Notes: We have precooked the bacon and will add this at the end of the cooking process after we have removed serves for vegetarians. If you are making this at home you can add the bacon with the onion and cook it in with the rest of the risotto. To allow this recipe to be prepared in the time allocated, we have precooked the sweet potatoes by roasting small chunks in the oven at 220°C for about 25 minutes.

	Equipment: 
Chopping boards
Knives
Peelers
Garlic crusher
Scales
Measuring jug
Measuring spoons
Grater
Large saucepan
Wooden spoon
Baking tray
  
	Ingredients: 
½ onion, finely chopped
1 baby leek, thinly sliced
3 cloves garlic, crushed or chopped
1 tablespoon unsalted butter
1 tablespoon olive oil
300g arborio risotto rice
1.4 litres stock
150g bacon, precooked 
500g sweet potato, cut into bite sized pieces
Olive oil

Finishing
60g freshly grated parmesan cheese
Large knob of unsalted butter
4 large broccoli leaves, stalk removed and finely chopped
Freshly chopped herbs
Freshly ground salt and pepper



  
What to do: 
  
1. Prepare onion, leek, garlic, herbs and broccoli leaves as per the ingredients list. Make stock by adding 2 teaspoons of stock powder to 1.4 litres boiling water. Grate parmesan cheese. 
2. Heat olive oil and butter in a saucepan over a medium heat. Add onion and leek and stir until softened. Add garlic and cook a few minutes more.
3. Turn up heat to high and add the arborio rice. Stir until grains are well coated in the oil/onion mixture, about one minute.
4. Turn down the heat to medium/low and add about 3 cups of stock (750ml). Leave uncovered, and stir only once or twice until most of the liquid has been absorbed.
5. Check firmness of the rice and add ½ cup stock at a time, stirring occasionally until the liquid is absorbed and the rice is cooked to your taste. Reserve ½ a cup of stock for the final step.
6. KEY STEP: Add the finishing ingredients (Parmesan, herbs, butter, broccoli leaves, pepper and salt if needed). Stir vigorously- this activates the starch and makes it super creamy. The excess liquid will evaporate quite quickly, so add more if you want a soupier risotto.
7. Remove any required vegetarian serves and add some sweet potato to them. Tip cooked sweet potato and bacon into the remaining risotto and mix carefully to prevent breaking up the sweet potato. Serve in individual bowls.


