Café W.

Leek Risotto with Boursin
Dupleix. Jill. (2005) The Times online.

Serves: 4

INGREDIENTS:

· 3 leeks, finely sliced

· 1 tbsp butter

· 1tsp olive oil 

· 300g risotto rice, unwashed 

· 150ml white wine 

· 1.2 liters vegetable or chicken stock 

· 1tbsp butter 

· 1tbsp grated parmesan 

· Ground nutmeg 

· Sea salt and pepper 

· 2tbsp finely chopped flat-leaf parsley 

· 150g Boursin 
METHOD:

· Heat the oil and butter in a heavy saucepan and cook the leeks for ten minutes until soft.

· Add the rice and stir to coat well.

· Add the wine and stir well until it has almost boiled away. 

· Start adding the stock a ladleful at a time, stirring, over medium heat. Continue to add enough stock to keep the rice wet, while allowing it to slowly absorb and cook in the heat of the liquid. If you run out of stock, add water. 

· When the rice is just tender, add the butter, Parmesan, nutmeg, sea salt, pepper, parsley and 100g of Boursin. Stir well to melt the cheese.

SERVING OPTIONS:

· Serve on warm plates with the remaining Boursin crumbled on top.

· Very rich an excellent starter. 
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