Recipe adapted from “Cooking Adventures.”

Lemon Ginger RisoƩo with
Acorn Squash
2 acorn squash
2 T olive oil, divided
2 shallots, diced
Zest of 1 lemon
Juice of 1/2 lemon
1 T ginger, freshly grated
1 T fresh thyme, plus 1 t for garnish

1 t dried taragon
1‐1/2 cup Arborio rice
6‐8 cups of vegetable stock
Salt & pepper
Juice of whole lemon
1/2 c toasted walnuts

Op onal Ingredients:
2 links of Italian sausage
4 c sautéed spinach (sautéed with olive oil, salt and juice of 1/2 lemon)

Preheat oven to 350F. Slice the top oﬀ the acorn squash and remove the seeds and fibers. Slightly slice the bo om of the acorn
squash so they sit flat in the baking dish. Brush inside and outside of the acorn squash with 1 T of olive oil. Season with salt and
pepper and place in a baking dish, top side down. Bake for 30 minutes, or un l tender. Then flip the squash right side up and
bake an addi onal 20 minutes.
While the squash is baking, prepare the riso o. Heat the vegetable stock in a sauce pan to a simmer and keep warm. In a large
sauce pan, heat the remaining tablespoon of olive oil over medium heat. Add the shallots, juice from 1/2 lemon, the lemon
zest, grated ginger, thyme and tarragon. Saute for about 30 seconds, being careful not to burn the . a sauce pan, melt the
bu er and then add the white part of the scallions, lemon zest and ginger. Saute for about 30 seconds, making sure not to burn
the ginger.
Next add the rice and mix well un l coated. Then add 1‐1/2 cups of the vegetable stock. Reduce the heat to low and s r con‐
stantly un l the stock is absorbed into the rice. Con nue adding warm stock 1/2 cup at a me, while s rring, un l the stock is
all absorbed and the rice is al dente, approximately 20‐25 minutes. (Use more heated stock if necessary un l rice is cooked
thoroughly.)
Remove the acorn squash from the oven and scoop the cooked rice into the center of the squash. Squeeze juice from 1/2 lem‐
on over each stuﬀed squash and sprinkle with toasted walnuts and fresh thyme. Season with salt and pepper and serve. The
en re squash (skin and all) is edible.
Op onal: For our le overs we added sautéed spinach and cooked Italian sausage. Fantas c addi ons!

Recipe provided by Eat, Play, Love. (www.ourfamilyfoodadventures.com)

