
Re-Use Risotto 
1. Veg scrap stock 

2. Risotto 

3. Garnish & serve 

 

1. Veg scrap stock 

 

Four quarts packed peelings, tops, stems and trimmings from onions, carrots, garlic, parsley, and 

other vegetables. Avoid broccoli, cabbage, other strongly flavored brassicas. 

Cover veg trimmings with 12 quarts water. Add a teaspoon of sea salt. Simmer for one hour. 

 

2. Risotto 

 

Two cups organic pearl barley (or use arborio rice if you prefer gluten-free. Will cook more 

quickly and use less veg stock 

Two tablespoons olive oil 

Two tablespoons butter (omit if you prefer vegan) 

One big onion, diced 

One head of garlic, finely chopped 

One cup of white wine or cider. Any moderately acidic liquid you might be drinking while you're 

cooking 

10 cups veg scrap stock 

One cup chopped greens (spinach, chard, or kale, whatever you have) 

Sea salt and freshly ground pepper 

 

Add olive oil to wide, heavy-bottomed pan over medium heat. Melt butter. 

Add diced onion. Sauted until soft and transparent but not browned. 

Add garlic and saute briefly. Do not brown. 

Add barley and toast for a few minutes, stirring 

Splash in your wine and cook off until pan is almost dry, stirring constantly 

Now start adding your veg stock a cup at a time, stirring until fully incorporated. Then add more 

stock. Barley will absorb 5x its volume in stock so make sure your pot is big enough. 

Taste as you go and stop adding liquid when the grain is as tender as you like. It'll take about 45 

minutes. 

 

3. Garnish Gremolata 

One bunch of parsley 

Zest of one lemon 

One clove of garlic, finely chopped 

Generous pinch sea salt 

Pinch of hot pepper flakes if you like 

One tablespoon EV olive oil 

 

One cup freshly grated parmesan (omit if you prefer vegan) 

 

Chop all dry ingredients except the parmesan and stir in the olive oil.  

 

To serve: Swirl a teaspoon of gremolata in each risotto serving and top with parmesan. Omit cheese 

if you prefer vegan. 


