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BUTTERNUT RISOTTO
WITH COAT'S CHEESE AND SPINACH

Delicious and f i l l ing, this sweet arld creamy squash
risotto makes a satrsfying autumn supper.

Mark Pawley
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.1tbsp ol ive oi l
. I onion, finely.hopped
. % butternut squash, peeled, deseeded

and cubed (about 3o0g peeled weight)
. 75ornl hot vegetable stock
. 3259 carnarolior other risotto rice
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. % x 2359 bag Waitrose Spinach for
Cooking

.1209 pack Soignon Goat's Cheee,
sliced thinly

. z tbsp ertra virgin oliveoal
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