
Go to medifoods.co.nz and sign up to our Foodclub for more recipes and special offers! 

1. Fry the onion with the olive oil in a large pot. 

2.Add the risotto and mix for a couple of minutes. Make sure the risotto 
gets nice and hot then add the wine, let it evaporate and absorb. 

3.Start to add the stock and cook the risotto. Keep the risotto always 
quite wet like a soft porridge. After 18 minutes add the bresaola, bitto 
cheese and the butter. 

4. Whisk until the cheese has melted then season with salt and pepper then 
serve. 

Buon Appetito!  

•  380g  o f  r i so t to  ca r na ro l i 

•  2  Tab lespoons  o f  ex t ra  v i rg in  o l i ve  o i l

•  1  G lass  o f  wh i te  w ine

•  150g  B resao la  cu t  i n  sma l l  cubes

•  150g  B i t to  cheese  cu t  i n  sma l l  cubes

•  50g  But te r

•  Sa l t  and  pepper  to  season

•  1 .5L  o f  vegetab le  o r  bee f  s tock

•  1 /2  On ion  chopped

Ingred ients

R ISOTTO

MEDIFOODS.co.nz
W E  W O U L D   L O V E  T O  S E E  T H E  R E S U LT S !  
S H A R E   Y O U R  D I S H  A N D  TA G  U S ! 

Serves 
4  peop le 

Ingred ien t s  ava i l ab le  a t  Med i te r ranean  Foods

RISOTTO
with bitto cheese and bresaola


