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For the tomato Sauce:

4 tbs olive oil

2 tbs butter

½ large Spanish onion

2tbs tomato paste

6tbs dry white wine

150g drained tinned tuna

For the risotto:

4 tbs butter

250g risotto rice

6 tbs white wine

¾ litre strong chicken stock

Salt and pepper to taste

10g freshly grated parmesan cheese

To garnish:

10ml olive oil

1 lemon cut into 8 wedges

Serves: 4

Suitable for: Pescatarians

To make the tomato sauce:

Combine the olive oil and butter in a deep 
saucepan and sauté the finely chopped onion 
until golden brown.

Combine the tomato paste and white wine. Stir 
into the onion mixture with the drained flaked 
tuna meat.

Heat through, stirring constantly, then cover with 
the pan lid to keep warm.

For the risotto:

Fry the onion in butter until transparent. Add the 
rice and cook until golden brown, whilst stirring.

Add the wine and chicken stock and simmer, 
stirring until the rice is al dente (until it is neither 
hard or soft, but firm).

Add the tomato sauce and check the seasoning, 
then serve equally into 4 bowls. Top with the 
grated parmesan and lemon wedges.

Serve while hot with a green salad, or fresh 
tomatoes and rocket leaves.
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