1 small pumpkin (or butternut squash) after peeling and scraping out the seeds,
you need about 400g

Sharp knife

1 tbsp. olive oil

Baking tray

2 garlic cloves

Sandwich bags

8 spring onions

Rolling pin (or something similarly for
crushing garlic)

25g butter
200g risotto rice
2 tsp ground cumin
1litre hot vegetable stock
50g grated parmesan
Small handful of coriander, roughly
chopped

Chopping board

Kitchen scissors
Frying pan
Measuring jug
Wooden spoon
Cheese grater (or use pre-grated
cheese)

1.

Heat oven to 180C/160C fan/ gas 4. Chop up the pumpkin or squash into 1.5cm cubes
(ask for help if it’s slippery!).

2.

Put it on a baking tray, drizzle over some oil, then roast for 30 mins.

3.

While the pumpkin is roasting, you can make the risotto.

4.

Put the garlic in a sandwich bag, then bash lightly with a rolling pin until it’s crushed.

5.

Cut up the spring onions with your scissors.

6.

Heat 1 tbsp oil with the butter in your pan over a medium heat – not too hot. Add the
spring onions and garlic.

7.

Once the onions are soft but not getting brown, add the rice and cumin. Stir well to
coat in the buttery mix for about 1 min.

8.

Now add half a cup of the stock, and stir every now and then until it has all disappeared into the rice.

9.

Carry on adding and stirring in a large splash of stock at a time, until you have used up
all the stock – this will take about 20 mins.

10.

Check the rice is cooked. If it isn’t, add a splash more stock, and carry on cooking for a
bit.

11.

Once the rice is soft enough to eat, gently stir in the grated cheese, chopped coriander
and roasted pumpkin.

Once your risotto is plated up, you can make it spooky!
You will need a jar of pitted black olives and your kitchen scissors
1.

Carefully cut the olives in half to make eyes and into
triangle to make fangs

2.

Use the olive pieces to make a face on your risotto

