
BUTTERNUT & BARLEY RISOTTO 
 
Serves 6  
 
INGREDIENTS  
 
500g pearl barley 
700g butternut squash, peeled and cubed 
1 yellow onion, finely chopped 
2 cloves garlic, crushed  
4 Tbs. olive oil 
2 litres chicken stock, preferably homemade 
1 handful of thyme, leaves picked  
2 Tbs. salted butter  
1/2 cup grated Parmesan cheese 
Salt and freshly ground pepper 
 
To serve  
4 Tbs. toasted cashew nuts,  
6 rashers streaky bacon 
Fresh Rocket  
 
DIRECTIONS 
 
In a saucepan over medium heat, heat up the chicken stock, alternatively to 
make this vegetarian use vegetable stock, and emit the bacon. 
 
Fry off your bacon till crispy - allow to drain on paper towel, and put aside.  I 
saved the bacon fat from the frying pan and poured it into the large pot; to 
which I added the olive oil, onions & garlic. 
 
In a dry small pan, lightly toast the cashews.  Always keep an eye open 
while toasting any nuts, they turn very quickly and next thing you know they 
will be burnt.  
Prepare your vegetables; peel and chop the onion, crush the garlic cloves 
and peel & cube the butternut. 
 
In a large saucepan over medium heat, add the olive oil and sauté the onion 
and garlic for 2-3 minutes until it is translucent, soft and caramelised. 
 
Add the cubed butternut and cook for 1 minute, stirring a few times. 
 
Then, add the barley and stir thoroughly for about 2 minutes in order to coat 
well with olive oil and slightly toast the barley . 
  
Add a soup ladle or two of the chicken stock until the barley is just covered, 
and stir continuously with a wooden spoon.  When the stock is almost 
completely absorbed, add the thyme leaves and repeat this process for 
about 30 minutes. Be aware of the barley sticking to the bottom of the pan. 
Do not give up stirring, it will be worth it. 
 



I used a potato masher and once the butternut was soft mashed some of the 
butternut, and left some cubes.  This gives you a nice orange puree through 
the barley and yet leaves some texture with the remaining cubes. 
 
Now add the butter & parmesan.  Season to taste. 
 
To serve top with toasted chopped cashews and crumbled bacon - some 
wild or micro rocket would be a great addition too. 
 
 
 
 
  
  
 
 
  
 
 
 


