British Leeks, recipes by Jane Hornby

Squash, leek & lemon risotto with Caerphilly

Serves 4 

Ready in 30 minutes 

Costs £1.22 per serving 

500g/1lb 2oz butternut squash or pumpkin, peeled and cut into chunks  

handful fresh sage leaves

2 tbsp olive oil 

2 tbsp pine nuts

50g/2oz butter 

3 medium British leeks, trimmed and finely sliced

2 garlic cloves, crushed 

300g/11oz Arborio risotto rice 

100ml/3½fl oz dry white wine

1 to 1.2 litres/1¾ to 2¼ pints hot chicken or vegetable stock 

1 lemon, zested then cut into wedges

100g/4oz Caerphilly cheese, crumbled (or you can use Wensleydale, Cheshire or even grated cheddar)

1 Heat the oven to 200°C/180°C fan/gas 6. Put the squash into a non-stick roasting tin, tear over half of the sage leaves then toss with 1 tbsp oil and some salt and pepper. Roast for 25 minutes until golden and tender. With 10 minutes to go, add the pine nuts to one end of the tin. 

2 Melt 25g/1oz of the butter with the remaining oil in a large pan. Add the leeks and garlic plus some salt and pepper, then soften for 5 minutes. 

3 Stir in the rice, cook for 1 minute, then splash in the wine and boil until it has almost all disappeared. Keep the pan over a medium heat and stir in 250ml/9fl oz of the stock. Simmer, stirring occasionally, until the stock has been absorbed into the rice. Repeat three more times until the rice is creamy and tender. This normally takes about 20 minutes.  

4 Take the pan from the heat. Stir in a few finely shredded sage leaves, the roasted squash, remaining butter, lemon zest, a squeeze of lemon juice and 50g/2oz cheese. Cover the pan then let the risotto relax for a few minutes. The rice should now be loose and creamy – if yours has thickened up, stir in a splash more stock. Season to taste with salt and pepper then scoop into bowls and scatter with the rest of the cheese and the pine nuts. 

Tip

For a special finish, heat 2 tbsp oil in a saucepan, then add a few sage leaves. Fry till crisp, drain on kitchen paper, then scatter over the risotto to serve. 

