Grilled Farmers’ Market Vegetable Risotto

Bed of Ontario Yukon Rosti Potatoes

3
medium Yukon potatoes

1 tbsp
Salt

2
Shallots

1 pinch
Pepper

2 tsp
fresh thyme

1/3 cup
Butter

Preparation:

Cut potatoes in half crosswise. In a saucepan, cover potatoes with cold water, add all but the pinch of salt.
Bring to a boil
Reduce heat, cover and simmer until the tip of a knife inserted into a potato meets resistance at ½ inch or 1 cm (about 12 minutes)

Drain and return to pan.
Heat over low heat shaking pan often until dry (about 3 minutes)
Let cool for 30 minutes.
Refrigerate uncovered until cold.
Cover and refrigerate for 8 hours.

Peel Potatoes, grate on rosti grater or large holes of a box grater.
In a bowl, toss together potatoes, shallots, thyme, pepper and remaining salt.
Shape into six ½ thick rounds, pressing firmly.

In a large non-stick skillet, melt 2 tbsp of butter over medium heat.
In batches, fry potatoes, turning once and adding more butter as necessary, until golden and crisp (about 25 minutes)
Arrange in single layer on rimmed baking sheets (make ahead, let cool and refrigerate for up to 24 hours)
Reheat at 350oF (180oC) until hot (about 10 minutes)

300g
butternut pumpkin – peeled, deseeded and cut into 3 cm pieces

1
green zucchini – ends trimmed, coarsely chopped

250g
punnet ripe trussed cherry tomatoes

1 tsp
olive oil


salt and freshly ground black pepper

100g
pancetta slices

1 L (4 cups)
chicken stock

1
brown union – halved, finely chopped

2
garlic cloves – crushed

330g (1.5 cups)
Arborio  rice

60g
basil with cashew and parmesan


chunky dip


shaved parmesan – to serve




Preheat oven to 200oC 
Place the pumpkin, zucchini and tomatoes on a prepared tray
Drizzle with half the oil and season with salt and pepper
Bake in preheated oven for 20 minutes or until golden
Add the pancetta and bake for a further 10 minutes or until pancetta is crisp and vegetables are tender

Bring stock just to a boil in a large saucepan over high heat
Reduce heat to low and hold a simmer
Heat remaining oil in a large saucepan over medium heat
Add onion and garlic and cook, stirring for 3-4 minutes or until the onion is soft
Add rice and cook, stirring for 1 minute or until grains appear slightly glassy
Add ladleful (about half a cup) of stock to the rice mix mixture
Stir constantly until liquid is completely absorbed
Continue to add the stock, one ladleful at a time, allowing it to be completely absorbed before adding the next ladleful

Cook for 15 minutes or until the rice is tender yet firm to the bite and risotto is creamy
Remove from heat, stir in the pumpkin, zucchini, tomatoes and basil dip

