‘DM R E c I P E VEGETABLE RISOTTO STUFFED SWISS CHARD
" FROM THE KITCHEN OF:_Chef Jav SERVING SIZE 4

INGREDIENTS:

21/2 cups vegetablestock - 1/4 cup basil - chiffonade
1tablespoonoliveoll 2 cans chopped tomato - 15 oz each__
1 whole ondon - small diced = 1 tablespoon balsamic vinegar______

Place stock tn a medivm pot § heat to simmer. Once simmered Lower heat to minimum § hold temp there.
n another medium size pot heat oil. Add onions and garlic. Cook for about 2 minutes

Add red pepper, § mushrooms. Cook for another 2 minutes.

Add rice and stir well . Coat rice with oil &§ cook for naother 30 seconds stirring.

Adol heated stock in 4ths. Stir risotto well with each addition § keep adding until all stock has been
absorbed

Cook risotto until creamy and tender. Add cheese and basil to risotto and stir well. Set aside and allow
to cool slightly.

n a large pot add salted water. Bring to a boil.

Blanch swiss chard Leaves briefly to wilt slightly (to make pliable only)

Remove and drain well. pat leaves dry.

ow each Leaf place a portion full of risotto stuffing.

Fold up sides and roll carefully.

n a seperate deep pan or skillet place tomato , balsamic and sugar. Stir well until combined.
Add swiss chard parcels to balsamic mix. Stmmer for up to 10 minutes

Remove and serve with pan sauce.



