
PREPARATION
1. Preheat your steam oven to 100⁰C.
2. Heat the oil in a large oven-proof frying 

pan, add the onion and cook for about 5 
minutes over a medium-to-high heat, until 
the onion softens. 

3. Add in the garlic, stir and cook for a further 
minute. Add in the rice and stir until the oil 
has coated the rice. Add in the wine and 
stir. Wait for the wine to almost fully absorb 
(stirring regularly) and then add half of the 
stock. Simmer, stirring occasionally until 
almost all of the stock has been absorbed 
(about 8-10 minutes).

4. Add the rest of the stock along with the salt 
and pepper, bring to the boil, stir, then turn 
off the heat. Place some foil over the pan 
and transfer to the oven.

5. Cook for 15-20 minutes, until almost all 
of the stock has been absorbed (or add a 
splash more if it’s looking too dry).

6. Add the lemon juice and parmesan and stir 
through, then spoon the octopus and olives 
mixture on top. Replace the foil and place 
back in the oven for 5 minutes until the 
octopus is fully heated through.

7. Remove from the oven and serve topped 
with a sprinkling of black pepper and 
parsley.

INGREDIENTS:
Serves 4
• 1 tbsp olive oil
• 1 onion, peeled and chopped finely
• 2 cloves garlic, peeled and crushed
• 200g venere black rice (some black rice 

varieties take a long time to cook, venere rice 
cooks more quickly)

• 75ml white wine 
• 600ml hot chicken or vegetable stock
• ¼ tsp salt
• ¼ tsp black pepper
• Juice of ½ a lemon
• 30g parmesan cheese, grated
• 300g cooked octopus antipasti pieces with 

olives (you can buy this or similar from Waitrose 
and certain delicatessens)

To Serve:

• Freshly ground black pepper
• Small bunch of parsley, chopped

HALLOWEEN BLACK RICE RISOTTO WITH
 OCTOPUS - full steam


