
Risotto
tomato 
basil & ricotta

Recipe and photo courtesy 
of OGVG

Ingredients (Tomato Mixture & Ricotta Bake)
4 Paysanne heirloom tomatoes,  1 tsp. (5 g) dried oregano
seeds and flesh removed - roughly chopped 7 tbsp. (105 g) salted butter
2 tbsp. (30 ml) red wine vinegar 1 - 2 handfuls of freshly grated Parmesan
1 cup (250 ml) virgin olive oil cheese plus a block for grating
9 oz. (255 g) crumbly ricotta cheese 1 large bunch of fresh basil leaves
2 tbsp. (30 ml) extra virgin olive oil Salt and pepper to taste
1 dried chili, crumbled 

Method (Tomato Mixture & Ricotta Bake)
1. Preheat the oven to 350°F/177°C.
2. Marinate the tomatoes in the red wine vinegar, olive oil and a dash of salt and pepper.
3.  Place ricotta in a small baking pan, rub the cheese with extra virgin olive oil 

and sprinkle the dried chili and oregano over the cheese, season it with salt 
and pepper and place in the preheated oven for 10 minutes, until golden brown.

Ingredients (Risotto)
4 tbsp. (60 g) butter 12 oz. (225 g) risotto
4 cups (1 L) vegetable or chicken stock 2 tbsp. (30 ml) olive oil   
1 medium sized onion, thinly sliced and cubed
Method (Risotto)
1. Brown the onion in the olive oil in a medium-sized saucepan until golden brown.
2. On medium heat add the risotto and stir with a wooden spoon for a few minutes.
3. Pour in 3 cups of stock until the rice is completely covered. Cook on medium heat.
4.  As the rice absorbs the stock add in ¾ of the tomato basil mixture and the remainder 

of the stock, bring to a gentle boil until the rice is cooked. Stirring all the time until 
rice mixture is creamy and oozy. The overall texture should be slightly loose.

5.  Turn off heat, beat in the butter and Parmesan cheese, tear up the large basil 
leaves and place into mixture leaving the smaller leaves for garnishing.

6. Add salt and pepper to taste.
7.  Stir in baked ricotta and remainder of tomato basil mixture; put a lid on the 

pan to rest, 5 minutes. Prior to serving, garnish with remaining basil leaves, 
sprinkle Parmesan cheese and drizzle with a little extra virgin olive oil.

Nutritional Facts per serving (1180 g): Calories 1530 
Fat 109 g (168 %), Saturated Fat 36 g + Trans Fat 2 g (190 %), Cholesterol 135 mg, 
Sodium 1520 mg (63 %), Carbohydrate 107 g (36 %), Fiber 4 g (16%), Sugars 17 g, 
Protein 37 g, Vit A (25 %), Vit C (50 %), Calcium (35 %), Iron (25 %).% = % Daily Value

Serves 4
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