Risotto With Acorn Squash And Crostoni With Speck

Ingredients:

3 Acorn Squash (2 will be used for your serving bowls)

2 cups Arborio Rice

4 Links mild sweet Italian sausage with skin removed , crumbled.

3 quarts vegetable broth * you will need broth to boil your rice

1 yellow onion diced

1 cup dry white wine

2 tbsp extra virgin olive oil

1 tbsp butter

2 tbsp Parmigiano Reggiano

Directions

Pre-heat oven to 400 degrees.

Slice 2 acorn squash in halves crosswise (do not remove the peel) and remove seeds and gently carve out additional squash to achieve desired opening for your serving bowl.

Place them on a lightly greased non stick baking sheet cut side down and bake at 400 degrees for approximately 30 minutes. Place on your serving plates while completing your risotto.

Add olive oil to a pan on medium heat and add diced onion and crumbled sausage and sautee until onions become translucent and sausage begins to brown. If the bottom of the pan begins to become dry add a little of your vegetable broth.

Add rice and let toast for a couple minutes.

Add white wine and let it cook until it evaporates.

Add 1 cubed acorn squash (with peel removed) and begin slowly adding the hot vegetable broth one ladle at a time as needed just enough to cover the rice.

Cover and let simmer for approximately 20 minutes or until Risotto reaches your desired texture. Remove from heat and add butter and parmigiano and mix well together.

Spoon your Risotto into the baked acorn squash serving bowls and garnish the top with Pamigiano.  Serve hot. Serves 4. 

Crostoni with Speck (Smoked Prosciutto)

Ingredients:

1 loaf of Artisan Italian Bread

6-8 slices of speck (smoked prosciutto) 

1 package of sliced champignon mushrooms

1 package cream cheese

Olive oil

Salt & pepper

Directions

Slice the loaf of bread in half lengthwise and then and then cut each half crosswise.

Place bread on a baking sheet and place under the broiler until lightly toasted.

Sautee mushrooms with olive oil over medium heat until desired texture is achieved.

Salt & pepper to taste.

Spread each piece of toasted bread liberally with cream cheese.

Top each piece of bread with sautéed mushrooms.

Lay 2 pieces of speck (smoked prosciutto) over the mushrooms on each crostoni. Serves 4

