“Bunjood are nok

uoym suontod 1o[Jewus ur asn AJ1sed ued nof Lem
1ey—sAB1) 9qND 90T UT SUIZ02IJ JOPISUOY) 19ZI2]
Ul 91035 10 399 € 01 dn 9181031150y "Y10]295997D
10 24915 © ySnoxyy Surmod £q sa[qe1ndaa a3 1n0
ureng "Supjew oxe nof {ynuenb uo puadop m
oW T, "INOY UE 0} S3INUTW ()¢ INOQE JOJ IOUITITS
19] pue 10403 AJrenred Tomof uatp qroq v 03
107em 3utig “1eof 03 11e3s sderds oyl [mun I9rem
yum [Ty pue 1od e ur sdeds 97qeaaa oy 20e] g

*239 sputr uesowred ‘surooroddod
‘soAB] ABq ‘SOAO[D DI[IES (SUOLIPPE DYI()
(010 ‘owdtyy Arewosor) sonewWory .«

(ToAef 910U 10§ $A[qLIDTA IOYIO IO SIOYD
118 SUD{O0D WOIJ IOJEM JUWIOS OAES) TJBAN o
sdemos ojqeraBop .

“}003s oL oxew
03 oW S31 Y 831
20U 11 03 sdexs
9[qe3adaa mok
Ppe pue 192221
() UT JOUTEIUOD
o[qeeas v dooyy

001G dexdg afqeradop

Risotto

Chef Judy Rodgers wrote that, “delicious stock...
can carry a risotto by itself, and will harmonize
with carefully dosed embellishments.” So don’t
fear the risotto—arm yourself with homemade
scrap stock plus a few embellishments and you're
ready to go! Risotto can even be made without
parmesan if that particular embellishment pushes
this recipe beyond your price point—a sprinkle of
nutritional yeast will make risotto more affordable
and easier to make in a pinch.

For 4 people:

* 2 tablespoons (30 grams) butter
. 1 medium onion

* 1 medium leek, halved and

sliced
* 2 cups (450 grams) arborio

rice %
* Y cup (120 ml) white wine

s 3-4 cups (720-960 ml) stock

s Y cup (30 grams) grated
parmesan cheese or 2-3 table-
spoons nutritional yeast

*  Fresh pepper and herbs
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(rosemary, sage, thyme, marjoram, etc.) and/
or foraged greens (nettles, wild garlic, wild
onions, dandelion greens, etc.)

Melt butter in a large pan or wok. Once melted
add onions and cook 2 to 3 minutes, until they
start to become translucent. Add leeks and cook
for another 2 to 3 minutes. Add rice and stir to
cover in theremaining butter. Add wine and stir
rice until all the liquid is absorbed. Slowly begin
to add stock, ladle by ladle, stirring after each
addition until absorbed by the rice.

Taste the rice regularly as you add stock, when

it tastes al dente, add fewer amounts of stock to
not overcook. Before the last addition of stock,
add your parmesan or nutritional
yeast, as well as any fresh herbs or
greens you may be using. Stir in the
final spoonful of broth and serve
immediately, topped with fresh
ground pepper and chopped fresh
herbs or greens.
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More resources to check out:

Scraps, Wilt + Weeds:
Turning Food Waste Into Plenty
by Mads Refslund and Tama Matsuoka Wong

How to Cook a Wolf
by M.EK. Fisher

An Everlasting Meal:
Cooking with Economy and Grace
by Tamar Adler

For more Quaran(Tiny) Guides

please visit comestiblejournal.com
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Turning Food Waste

into Abundance:

How to use food scraps,
foraged greens, and fresh
herbs in the kitchen

by
Emily Dilling & Anna Brones
Published by Comestible Journal



