
 
 
  

 

Butternut Squash Risotto 
and Spinach Stew 

Recipes serves: 4  people             

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
 

1. Heat 1 Tablespoon olive oil in a larger pot. Add onion 

and cook for 5 minutes or until tender.  

2. Add cubed butternut squash, garlic, crushed 

habanero, cumin, and paprika, let cook and stir for 5 

minutes.  

3. Stir in tomatoes, vegetable broth, and butternut 

squash risotto. Cover and simmer for 40 minutes.  

4. Once risotto is completely cooked and butternut 

squash is tender add spinach and cook for an 

additional 5 minutes.  

 

Ingredients- 

 2 tablespoons olive oil  
 2 cups cubed butternut squash  
 2 cups baby spinach leaves  
 1 cup tomatoes diced  
 3 garlic cloves minced  
 1 cup onion diced  
 4 cups low sodium vegetable broth  
 1 cup Butternut Squash Risotto  
 1 teaspoon Crushed Habanero  
 1 teaspoon ground cumin  
 ½ teaspoon paprika  

 


