School: Mary Hogan School
Team: Gourmet Hawks
Recipe: Vermont Country Risotto with Maple Cream and Black Currant Compote

List of Ingredients
Arborio Rice 35.3 Ounces 
1 Gal Vegetable Stock 
3 Cups Sweet Potato Diced
3 Cups Butternut Squash Diced 
3 Cups Carrots Diced 
3 Cups Parsnips
2 Cups Onions Diced 
2 Cups Moosalamoo Cheese Grated
2 tbls. Garlic Minced
1 tsp   Salt 
1 tsp Pepper 
1 # Butter 
¼ cup Olive Oil
¼ cup fresh Rosemary, Sage and Thyme   
½ cup chopped Parsley

Ingredients for Maple Cream. 
2 cups Heavy Cream 
¼ cup Maple syrup.

Ingredients for Black Currant Compote
1# Black Currants 
1/4 cups water
1/2 cup sugar 
1 orange zested

Recipe Instructions

Risotto: In large stock pot heat vegetable broth to boil and then shut off heat. Peel and dice all vegetables and set aside. In large sauté pan place olive oil and warm on medium heat. Once oil is hot add diced vegetables and cook until al dente stirring occasionally. Once cooked shut off heat and set aside. In large stock pot add butter and place on medium heat and melt butter, once butter is melted add onions and cook until transparent. Slowly stir in Arborio rice and stir add garlic salt and pepper and cook until butter is absorbed approx. two minutes. Slowly stir in vegetable broth stir and cover. Cook rice for approx. 16 – 18 minutes or until rice is tender. Once rice is cooked fold in herbs, cheese and the vegetables and cover.

 Maple Cream:  Place cream in small sauce pan and place on medium heat, cook cream on simmer until reduced by half or a good thick consistency has formed. Slowly stir in maple syrup shut off heat and set aside.

Black Currant Compote: Place Currants and sugar in medium sauce pan place on medium heat and cook  5 minutes. Puree compote until smooth add orange zest stir a nice smooth sauce is what we want. 
Construct Vermont Country Risotto 
On medium plate pool maple cream on plate. Scoop Risotto on maple cream. Drizzle Cranberry compote over Risotto and garnish with parsley.
