
 

By Toscana Olives 

 

Serves: 4 people 

 

Ingredients: 

4 cups chicken stock 

¼ cup Toscana organic extra virgin olive oil 

1 onion, finely diced 

2 garlic cloves, crushed 

2 cups Arborio rice 

250g sun-dried tomatoes 

¼ cup grated mature cheddar 

Salt and pepper 

 

Method: 

- In a saucepan, heat Toscana organic extra virgin 

olive oil. Add onion and garlic; cook for 2 minutes 

or until soft. Add the rice and coat well in oil.  

- Add stock in stages, stirring until absorbed and 

rice is soft. 

- Stir through sun-dried tomatoes, grated cheddar 

and salt and pepper to taste; serve. 

 

Serving suggestion: 

Serve topped with a sprig of fresh basil and drizzle 

with Toscana lemon pressed extra virgin olive oil. 
 

NASAA certified organic extra virgin olive oil 

Lemon-pressed extra virgin olive oil 

 

A: 378 Olive Plantation Rd, Laharum VIC 3401 

P: 1800 065 483 
 

Award-winning olive oil 

100% Australian family owned and produced 

 

E: info@toscanaolives.com.au 

W: www.toscanaolives.com.au 

Sun-dried 

     tomato risotto 

 

Cooking with. 

TOSCANA 

The Toscana Olive Plantation is the largest NASAA certified organic single-estate olive grove in 

Australia. 

 


