
Turkey Risotto with Bubble &
Squeak 
Don't worry about slaving over the oven on Boxing Day, our
simple turkey risotto is a perfect recipe to use those leftovers
up! 

Serves: 6
Prepare: 10 Minutes
Cook: 25 Minutes
Difficulty: easy

Ingredients

250g risotto rice 
150g rutter 
freshly ground black pepper 
sea salt 
100ml olive oil 
1 large onion, peeled and finely chopped
1 grated garlic clove 
1 sprig of finely chopped thyme leaves 
1.4L vegetable stock 
1 grated carrot
½ shredded cabbage 
2tsp light mascarpone 
125g grated parmesan 
6g finely chopped tarragon  
250g shredded turkey 

Method

1. Start by making the bubble and squeak. Heat a splash of
oil in a frying pan and add the chopped carrots, letting
them sizzle over a medium heat until they’re starting to
soften. Add the shredded cabbage and turkey, stir well to
combine with the carrot, and then pour in 100ml of stock.
Let the mixture bubble gently for a few minutes, warming
the turkey and cooking the cabbage. Season and set
aside

2. For the risotto, melt 75g of butter in a large pan. Add the
onion, garlic and thyme, sweating them over a medium
heat until they’re softened but not browned

3. Add the rice to the onion mix and stir thoroughly to ensure
each grain is well coated with butter. With the pan still on
a medium heat, stir a ladleful of hot stock into the rice and
stir. Keep stirring until the rice has absorbed the liquid,
and then add another ladleful of stock. Stir constantly,
adding the stock gradually as the rice soaks it up.  Once 1l
of stock has been added, remove the rice from the heat

4. Check the risotto to make sure the rice is cooked through.
Add more stock if it’s too thick. You might not need all of
the stock to get a consistency you’re happy with

5. Stir the bubble and squeak and the mascarpone through
the rice. Again, you can add a splash more stock if you
want to loosen the mixture

6. Serve the risotto in a large bowl, sprinkled with Parmesan
for a finishing touch
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