
Butternut Squash Risotto 

Ingredients: 

1 Small Butternut squash 

2 Tablespoons Olive oil 

Salt and Pepper to taste 

6 Cups Chicken stock 

1 Stick Unsalted butter 

½ Pound Bacon – finely chopped 

½ Cup Shallots – finely chopped 

1 ½ Cups Arborio rice 

½ Cup Dry white wine 

1 Pinch Saffron 

½ teaspoon Black pepper 

1 Cup Parmesan 

Preheat the oven to 400 degrees.  Peel the squash.  Ina says to cut it to a ¾” dice.  I like mine much 

smaller, about 3/8” cubes.  If you go with the small dice, the roasting time will be quicker.  Whatever 

you choose, give it a head start so you don’t have to rush it.  I start it at least 10 minutes before I start 

the rest.   Coat it with olive oil and pepper.  You can salt it to taste here, but I usually don’t because 

risotto can get salty if you are not careful.  Roast for 20-30 minutes. 

In a large stock pot, heat the chicken stock.  It should be steaming but not boiling.  This is so that the 

stock doesn’t lower the cooking temperature too much as you add it later.  The bacon and shallots come 

next.  The smaller you can cut the bacon, the better.  I usually cut it to a 1/8” wide sliver, but if you take 

the time to cut the bacon lengthwise and then cut it in small slivers, you’ll have better texture.  Think 

large bacon bits.  Shallots should be 1/16” fine dice, almost minced.  In a heavy bottomed pan or Dutch 

oven, over medium heat, cook the bacon for about 3 minutes over high heat.  Reduce heat to medium 

and add the butter and shallots.  Cook 10 more minutes.  If the butter starts to brown, reduce the heat.   

Stir in the Arborio and make sure it gets well coated with butter.  Add the wine and cook 2 minutes.  Add 

about 1 ½ cups of the warmed chicken stock.  Add the saffron and pepper.  Adjust heat to a low simmer 

and stir it almost constantly until the stock is mostly absorbed.  It should take 5 to 10 minutes.  Add 

another cup of stock.  Stir occasionally until it absorbs.  Repeat until the Arborio is cooked through.  If it 

starts to get too salty before the Arborio has softened, switch to water instead of stock.  You may not 

use all of the chicken stock.  Just keep tasting until you are happy with the salt and texture.  Arborio is 

done when it is like a slightly “al dente” pasta. It should have enough liquid at the end to spread slowly 

on a plate.  At this stage it should be just a little bit soupy when you pull it off of the heat.  Add the 

parmesan and stir to incorporate.  Add squash and stir gently so you don’t beat up the squash. 


