
Ingredients

Recipe #804

In this gourmet Italian recipe, 
our winter risotto gets a layer of 
sweetness from roasted acorn 
squash, finely chopped and 
stirred into the pot of rice at the 
last minute. At the risotto’s base 
are warm spices —including a 
dash of hot red pepper flakes—
toasted in sage-infused oil. (The 
fried sage itself makes for an 
herbaceous, crispy garnish.) 
Shaved Piave cheese lends extra 
richness to the dish, both melted 
into the risotto and tossed with 
radicchio (or Italian chicory) in 
a refreshing, honey vinaigrette-
dressed salad. 

Ingredients
1 Cup Arborio Rice
1 Head Radicchio
1 Yellow Onion
¾ Pound Acorn Squash
1 Bunch Sage
Knick Knacks
2 Tablespoons Butter
2 Tablespoons Walnuts
2 Tablespoons Red Wine Vinegar
1 Ounce Piave Cheese
1 Tablespoon Honey
1 Teaspoon Squash Risotto Spice Blend 
(Ground Nutmeg, Crushed Red Pepper Flakes & Ground 
White Pepper)

Makes 2 Servings
About 700 Calories Per Serving
Prep Time: 15 min | Cook Time: 30 to 40 min

Acorn Squash Risotto 
with Crispy Sage & Radicchio Salad   

For cooking tips & tablet view, visit blueapron.com/recipes/804



Make the salad & plate your dish:  Finish the risotto:  

Start the risotto:  Fry the sage:  

Roast & chop the squash:  Prepare the ingredients:  
Preheat the oven to 450°F. Wash and dry the fresh produce. Cut off 
and discard the stem end of the squash; cut the squash lengthwise 
into large wedges, then scoop out and discard the pulp and seeds. 
Pick the sage leaves off the stems; discard the stems. Peel and 
small dice the onion. Cut off and discard the rind of the cheese; 
using a peeler, shave the cheese into thin strips. Cut off and discard 
the root end of the radicchio; halve the radicchio lengthwise, then 
thinly slice crosswise. Roughly chop the walnuts. 

While the squash roasts, in a large pot, heat 1 tablespoon of olive 
oil on medium-high until hot. Add the sage in a single, even layer 
and cook 30 seconds to 1 minute per side, or until dark green and 
crispy. Leaving the oil in the pot, carefully transfer the fried sage to 
a paper towel-lined plate; immediately season with salt and pepper. 

Add 3 ½ cups of water to the pot; season with salt and pepper. 
Heat to boiling on high. Reduce the heat to medium-high; simmer, 
stirring frequently, 13 to 15 minutes, or until most of the liquid has 
been absorbed and the rice is al dente (still slightly firm to the bite). 
(If the risotto seems dry, add up to ¼ cup of water to achieve your 
desired consistency.) Stir in the chopped squash; season with salt 
and pepper. Cook, stirring constantly, 30 seconds to 1 minute, or 
until combined. Remove from heat. Stir in the butter and half the 
cheese until combined; season with salt and pepper to taste. 

Place the squash on a sheet pan. Drizzle with olive oil and season 
with salt and pepper; turn to thoroughly coat. Arrange in a single, 
even layer, cut sides down, and roast 27 to 29 minutes, or until 
tender when pierced with a knife. Remove from the oven and set 
aside to cool slightly. When cool enough to handle, using a spoon, 
scoop out the flesh of the squash; transfer to a cutting board and 
finely chop. Discard the skins.

To the pot of reserved oil, add the onion and as much of the spice 
blend as you’d like, depending on how spicy you’d like the dish 
to be; season with salt and pepper. Cook on medium-high, stirring 
occasionally, 3 to 5 minutes, or until softened and fragrant. Add the 
rice; season with salt and pepper. Cook, stirring occasionally, 2 to  
3 minutes, or until the rice is toasted and fragrant. 

While the risotto simmers, in a bowl, combine the honey and 
vinegar; season with salt and pepper to taste. Slowly whisk 
in 2 tablespoons of olive oil until well combined. Just before 
serving, in a medium bowl, combine the radicchio, walnuts and 
remaining cheese; season with salt and pepper. Add enough of 
the vinaigrette to coat the salad (you may have extra vinaigrette); 
toss to combine and season with salt and pepper to taste. Divide 
the finished risotto between 2 bowls. Garnish with the fried 
sage. Serve with the salad on the side. Enjoy!  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