
Ingredients:

3 1/2 cups homemade turkey stock or your favourite stock!. simmering on stove top. 
3 tablespoons butter  
1 onions diced 
1 carrots small, chopped small 
turkey meat Leftover, roughly chopped 
3/4 cup leeks diced 
2 cloves garlic minced 
1 tablespoon sage freshly chopped 
1 cup arborio rice  
1/4 cup red wine  
1/2 cup Parmesan cheese grated 
salt  
pepper  

Nutrition:

1. Calories: 470 calories
2. Carbohydrate: 65 grams
3. Cholesterol: 40 milligrams
4. Fat: 17 grams
5. Fiber: 5 grams
6. Protein: 12 grams
7. SaturatedFat: 10 grams
8. Sodium: 630 milligrams
9. Sugar: 4 grams

Leftover Thanksgiving Turkey
Risotto

Yield: 3 min
Total Time: 55 min

Recipe from: https://www.recipeschoose.com/recipes/thanksgiving-turkey-recipe-side-dishes

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/thanksgiving-turkey-recipe-side-dishes


Thank you for visiting our website. Hope you enjoy Leftover Thanksgiving Turkey Risotto above. You
can see more 19 thanksgiving turkey recipe side dishes Deliciousness awaits you! to get more great
cooking ideas.


