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Ingredients 5 Portions
 = Kot�nyi Produkte

5 piece Round eggpl�nt

250 g Risotto rice

1 piece Onion

3 piece G�rlic cloves

150 ml White wine

500 ml Veget�ble stock, cle�r

200 g P�rmes�n

1 tbsp. Butter

1 cup P�rsley, fresh

5 tbsp. Olive oil

1 pinch  Him�l�y�n S�lt

1 pinch  Pepper Bl�ck, Whole

1 tsp.  Org�nic Oreg�no,

Crushed

1 tsp.

1 tsp.  Thyme, Crushed

1 tsp.  Org�nic Rosem�ry,

Chopped

Stu�ed Zucchini with Herb

Risotto

20—30 Min

Prep�r�tion

1 He�t � little olive oil in � l�rge p�n. Swe�t the onion �nd 2/3 of the thinly

sliced g�rlic until tr�nslucent. Add the risotto rice �nd swe�t briefly. Then

use the white wine to degl�ze the p�n �nd bring everything to the boil.

2 Gr�du�lly �dd � little of the hot veget�ble stock until the rice is �l dente.

Me�nwhile, we recommend th�t the mixture is continuously stirred. Mix the

olive oil with the Kot�nyi Wild G�rlic, oreg�no �nd rosem�ry.

3 At the end, stir the P�rmes�n, chopped p�rsley, the oil �nd herb mix �nd �

little butter into the risotto. Se�son to t�ste with s�lt �nd pepper.

4 The �im is to �chieve � cre�my risotto th�t still h�s � bit of bite.

5 Scoop out the round zucchini �nd then fill the hollows with the risotto.

6 Cook for 20–25 minutes �t 180°C (356°F) using the convection oven

setting.


