
Creamy risotto layer cake
 Vegetarian   Gluten Free

Ingredients
4 tbsp olive oil

300 g shallots  thinly sliced chopped 

2  garlic clove  crushed 

500 g arborio rice  (we used arborio) 

200 ml wine

50 g butter

100 g pecorino cheese  itlaian-style finely grated (we used Twineham Grange cheese) 

1 large butternut squash  peeled cut into small cubes ( 1.2kg 2lb 10oz unprepped weight) 

200 g honey  roughly chopped 

READY IN

175 min.

SERVINGS

8

CALORIES

803 kcal

https://whatsheate.com


100 g pinenuts  toasted 

1 small bunch sage  chopped 

2 sprigs rosemary  finely chopped 

2  cabbage  (you only need the outside leaves) 

250 g mascarpone cheese

1.2  vegetable stock  hot 

Equipment
frying pan

ladle

oven

baking pan

roasting pan

cake form

aluminum foil

microwave

Directions
Heat 2 tbsp oil in a large pan and fry the chopped shallots over a low heat for 10 mins until

well softened.

Add the garlic, cook for another min, then tip in the rice. Stir the rice until coated in the oil,

and keep stirring until the grains are really hot and starting to hiss.

Pour in the wine and stir. Once its almost all been absorbed, start adding the stock, a ladle at

a time, allowing each ladleful to absorb before adding the next. Stir in a good knob of butter

and 25g of the vegetarian Parmesan and season to taste. Tip onto a large baking tray and

spread out so that it cools quickly (see Know-how, below). Once cool, keep covered in the

fridge. Can be cooked and cooled up to 2 days ahead.

Heat oven to 200C/fan 180C/gas

Tip the squash into a roasting pan. Toss with 1 tbsp oil and roast for about 30 mins until

softened and golden, turning it occasionally. Meanwhile, melt another knob of butter in a

frying pan, add 1 tbsp oil, then fry the sliced shallots until softened and dark golden, about 15



mins. Stir in the chestnuts, pine nuts and herbs, season, then cook for another 2 mins until

heated through.

Mix with the roasted squash. Can be made up to 2 days ahead.

Bring a large pan of salted water to the boil.

Remove any tough outer leaves from the cabbage, then separate the large green leaves from

the heads. Youll need about 1

Blanch for 2 mins or until just tender, then plunge into cold water and drain.

Line a 23cm springform cake tin with cling film (or, if reheating in the oven, just butter the tin

liberally), then line with most of the cabbage leaves, overlapping slightly and leaving an

overhanging edge.

Mix the remaining vegetarian Parmesan and the mascarpone together, seasoning well with

salt and pepper. Spoon half the risotto into the tin (if youve chilled the risotto overnight, itll

need breaking up a little with a fork), then top with the squash mix. Spoon the mascarpone

mix over the top, then finish with a second layer of risotto, pressing in firmly.

Fold the overhanging edges of the cabbage over the risotto and then seal it in with the

remaining leaves. Cover with the overhanging cling film; weight down with a dinner plate. Can

be made up to 2 days ahead (if risotto is cooked, cooled and layered on the day).

To reheat, turn the cake (still in its cling film) out of the tin onto a microwave-proof plate and

cook on Medium for 10 mins or until piping hot throughout. (Microwaving will give you the best

results as it keeps the cabbage green and vibrant.) To reheat in the oven, leave the cake in its

tin, cover with buttered foil and heat for 30 mins at 180C/fan 160C/gas 4 until hot through.

Nutrition Facts

 PROTEIN 8.89%
  FAT 43.8%

  CARBS 47.31%

Properties
Glycemic Index:55.88, Glycemic Load:50.2, Inflammation Score:-10, Nutrition Score:43.647826304902%

Flavonoids
Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg Catechin: 0.2mg, Catechin: 0.2mg,

Catechin: 0.2mg, Catechin: 0.2mg Epicatechin: 0.14mg, Epicatechin: 0.14mg, Epicatechin: 0.14mg, Epicatechin:

0.14mg Hesperetin: 0.1mg, Hesperetin: 0.1mg, Hesperetin: 0.1mg, Hesperetin: 0.1mg Naringenin: 0.1mg, Naringenin:

0.1mg, Naringenin: 0.1mg, Naringenin: 0.1mg Apigenin: 0.19mg, Apigenin: 0.19mg, Apigenin: 0.19mg, Apigenin: 0.19mg

Luteolin: 0.24mg, Luteolin: 0.24mg, Luteolin: 0.24mg, Luteolin: 0.24mg Kaempferol: 0.41mg, Kaempferol: 0.41mg,



Kaempferol: 0.41mg, Kaempferol: 0.41mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin:

0.01mg Quercetin: 0.66mg, Quercetin: 0.66mg, Quercetin: 0.66mg, Quercetin: 0.66mg

Nutrients (% of daily need)
Calories: 802.98kcal (40.15%), Fat: 38.98g (59.97%), Saturated Fat: 15.88g (99.25%), Carbohydrates: 94.75g

(31.58%), Net Carbohydrates: 83.67g (30.42%), Sugar: 13.08g (14.54%), Cholesterol: 53.19mg (17.73%), Sodium:

310.32mg (13.49%), Alcohol: 2.61g (100%), Alcohol %: 0.61% (100%), Protein: 17.79g (35.59%), Copper: 4.4mg

(219.78%), Vitamin A: 10892.19IU (217.84%), Vitamin K: 185.57µg (176.73%), Vitamin C: 116.17mg (140.81%),

Manganese: 2.67mg (133.29%), Folate: 300.21µg (75.05%), Vitamin B1: 0.7mg (46.75%), Fiber: 11.08g (44.32%),

Vitamin B6: 0.8mg (39.79%), Calcium: 363.89mg (36.39%), Phosphorus: 347.66mg (34.77%), Iron: 6.12mg (33.98%),

Magnesium: 130.8mg (32.7%), Potassium: 1124mg (32.11%), Vitamin E: 4.05mg (27.02%), Vitamin B3: 5.2mg

(25.98%), Selenium: 14.13µg (20.19%), Vitamin B5: 2.01mg (20.07%), Zinc: 2.73mg (18.19%), Vitamin B2: 0.23mg

(13.49%), Vitamin B12: 0.16µg (2.68%)


