
Butternut Squash Risotto with Sage and Shallots 

For squash:
I medium Butternut Squash, diced (about 8 cups)
1/4 cup olive oil
2 tsp dried sage
salt and pepper

For risotto:
2 cups risotto
2 minced shallots
4 tablespoons minced fresh sage leaves
4 cups (about) chicken stock or broth
3 tablespoons butter
1/4 cup dry white wine
salt and pepper to taste
grated parmesan for serving

Preparation:
Preheat oven to 400.  Spread squash evenly on a rimmed baking sheet.  Toss with 
olive oil, salt, pepper and dried sage.  Roast for about 25-30 minutes until tender.  
Remove about a cup of the squash and place in a bowl.  Mash with a fork, or puree 
in a blender.  If thick, add a bit of chicken stock.  Save remaining roasted squash to 
garnish your risotto.

In a saucepan (or dutch oven), melt the butter and add minced shallots and  1 
tablespoon of sage.  Sauté on medium-low until translucent about 2 minutes.  Add 
risotto and stir to absorb flavors then about 1/4 cup at a time, add the chicken stock/
broth and the wine.  Continue stirring constantly and when the saucepan gets dry, 
add more liquid, being cautious not to let the bottom brown.  By adding liquid in 
small batches, the risotto slowly releases the starches and becomes creamy as it 
cooks.  Continue adding liquid until risotto is cooked (about 20 minutes).  You can 
stop cooking when risotto is al dente, add a bit of additional liquid and cover, 
removing from the heat and it will absorb the liquid as it let finishes cooking.  When 
risotto is done, add reserved pureed butternut squash and stir in along with 2 
tablespoons of  sage.  Divide in plates, add diced roasted squash on top with 
remaining tablespoon of sage and parmesan if desired.  Serve immediately and 
enjoy!


