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1 �⁄� cups of spelt

60-80 g of fresh goat cheese

�⁄� Lb of oyster mushrooms

50 ml of olive oil

50 g of butter

� ⁄ �  c u p  d r y  w h i t e  w i n e  

3 0  g  o f  g r a t e d  p a r m e s a n

1 litre of chicken or vegetable broth

40 g of chopped white onions

1 butternut squash, cut into small pieces 

50 g frozen or fresh green peas

20 g fresh spinach

Parmesan shavings for serving 

I N G R E D I E N T S

A risotto is a sure bet that will delight any
foodie. This version, with spelt (an ancestor of
wheat, available in any fine or organic
grocery store) is very tasty and crunchy
because its grain remains relatively firm
when cooked. The goat cheese will add the
creaminess. Serve your dish with shavings of
foie gras, duck confit or even a beautiful duck
magret… Bon appétit!
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Sau té  t he  oy s t e r  mush rooms  and

cubes  o f  squa sh  i n  a  b i t  o f  o l i v e

o i l  and  s e t  a s ide  on  a  p l a t e .

We  cook  spe l t  l i k e  a  t r ad i t i ona l

r i s o t t o ,  i n  a  l a r ge  s aucepan  ove r

med ium  hea t :  b rown  t he  wh i t e

on i on s  i n  t he  bu t t e r  and  t hen  add

the  spe l t  and  cook  f o r  2  minu te s ,

s t i r r i ng  t o  coa t  t he  g ra i n s  i n  t he

me l t ed  bu t t e r .

S t i l l  ove r  med ium  hea t ,  deg l a ze

w i th  t he  wh i t e  wine  and  cook

un t i l  t he  l i qu id  i s  a lmos t

comp le t e l y  abso rbed .

Gradua l l y  add  t he  b ro th  ( � ⁄ �  cup

a t  a  t ime ) ,  s t i r r i ng  o f t en .

A f t e r  20 -25  minu te s ,  t he  spe l t

shou ld  be  cooked .  Mix  i n  t he  goa t

chee se .  Add  t he  g ra t ed  Pa rmesan ,

t hen  add  you r  oy s t e r  mush rooms

and  s au téed  bu t t e rnu t  squa sh ,

g reen  pea s  and  f r e sh  sp inach .

Add  s a l t  and  peppe r .

Ar r ange  i n  a  deep  p l a t e  and  add

the  Pa rmesan  sha v i ng s  (and  sma l l

sp rou t s  f o r  deco ra t i on ) .  En jo y !

E X E C U T I O N


