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If there is something I have missed more than anything since living in Australia is a restaurant making good risotto. I love risotto, I am addicted to risotto but I am also very picky about it. Good risotto is not difficult to make but it is also very easy to mess up if you don’t observe some simple rules. So, as I have been disappointed so many times, now it is extremely rare (I need to know the restaurant well and trust the chef) that I order risotto in a restaurant in Australia. What are the cardinal sins of risotto in restaurants that keep me from ordering one of my favourite Italian foods? Three things many Australian restaurant do that I can spot when I see risotto come out and served to diners around me, I don’t even have to taste it to know not to even bother ordering it: the rice is overcooked, it is a gluey mess, has so many ingredients most of them don’t even go together and it is topped with ridiculous amounts of frills and decorations. With this in mind I have become a very avid risotto cook and both traditional and more eclectic risotto recipe are part of my repertoire. 

This booklet is dedicated to the risotto lovers like me or those who want to master how to cook a good and proper risotto but it also comes with a warning, once you know what a good risotto is like you will become as picky as I am!

At the end of the booklet I will reveal a “shocking” way to cook perfect risotto in a fraction of the time, but I will leave that for last as I know you will not believe it.




Let’s start with the basics:




Not all rice is created equal – A risotto is as good as the quality and type of the rice. There is this belief that any rice will do and Arborio is the go to rice for every risotto. Not so, yes arborio is one of the most used rices for risotto but there is also Canaroli and Vialone nano (and others). A rule of thumb I use is that for creamy risotto (Milanese for example) Vialone nano would be the best but as it is also the more difficult to find arborio will also work well, for seafood or big earthy flavoured risotto Canaroli is the best and also the rice that keeps it’s “al dente” texture better, Vialone is an amazing sophisticated, elegant and delicate rice that works best with vegetable based risotto like  celery or pumpkin risotto. If you like to impress there is also Venere a black rice that paired with seafood like salmon, prawns or a super indulgent pink salmon caviar can really set the scene for a show stopper dinner party. O.k. here I am really picky and I do not expect that everybody making risotto is so pedantic but the quality is really important, even just using arborio, it has to be a good arborio, cheap and nasty you can taste, it becomes gluggy and overcooks easily. 
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Not too wet, not to dry but just right – In Italy risotto is as regional as anything else and like many other dishes even the correct amount of creaminess or wetness is important. In Venezia a respectable risotto is “all’onda” meaning “as a wave” to signal that it is very creamy and loose. There are all sorts of techniques to do it in the real Venetian style but it suffice to say that a nice risotto all’onda is a masterpiece of perfectly cooked rice (not overcooked) creamy but not watery. In reality the “all’onda” part is the tossing of the risotto in the pan to give it that less dense effect and only just the a step away for a still creamy but less loose risotto called “mantecato”. Therefore some risotto will stop once the butter and parmesan is added (away from the cooktop), a couple of minutes rest (lid on) and then a gentle but thorough mix to ensure that the risotto has absorbed all the butter and cheese. As we are not all Michelin star chefs the importance is that towards the end of the cooking phase for an “all’onda risotto” stop slightly earlier when the last ladle of liquid is absorbed but not completely and add very cold butter and parmesan (or cream for certain risotto) shake the pan and serve, for the “matencato” version let all the liquid absorb turn the heating off, add butter and parmesan (or cream if the recipe requires it) cover, rest and then mix before serving. Either way the risotto has to be creamy and not a lump of “mortar” in the plate like I have been served in many occasions.




Like pasta the “al dente” rule still applies – One of the main reasons I do not order risotto in restaurants in Australia is that I have never had a risotto (that was not cooked by friends who owned restaurants) that was not overcooked and for me that is the worse thing you can do to a risotto. Like pasta, risotto has to be “al dente” meaning still with a bit of a bite and this is why bad quality rice that overcooks easily is a No No for me. When in a restaurant I see the unmistakable look of overcooked risotto coming out from the kitchen and served to people sitting around me, is a sign for me to stay away from it. Yes, it has happen to me as well, got distracted and the risotto got overcooked, and not matter how nice and flavoursome it was, I was sad and disappointed with myself.




The “over the top” syndrome – Another reason I do not order risotto in Australia (and this is not is not just happening with risotto) is the tendency to go “over the top” with ingredients that sometimes do not make any sense at all. More is not better and some risotto (like the Barolo risotto) are utterly scrumptious in their simplicity. Therefore, when I see menus with risotti like “chicken, scampi, pumpkin, mushroom and broccoli with fried haloumi and mint gremolada” I run for the hills. This is not to say that there are not some combination of ingredients that can make some amazing risotti but the rice and the glorious flavours that come from a few chosen and well paired ingredients in there are the protagonists not all the stuff that is piled on the top to make it photogenic. You will see in the recipe I will add some interesting combinations you can try if you like to travel a risotto path less common.




The base – Most risotti start with a simple base of very finely chopped onion gently sauteed in butter or oil. Here is the dilemma and if we want to follow completely the tradition the majority of risotti will start with butter unless the risotto is a fish based one, in this case it will be olive oil. Having said that I often use a mixture of oil a butter for the bulk of risotti and only oil for the fish based. The addition of oil to the butter makes it less prone to burning when you fry/sautee the onions. The other ingredients follow as the recipe demands it but a respectable risotto will have an alcoholic addition, this I do not transgress. It can be white wine, red wine, champagne or prosecco (depending on the recipe) and it has to be the same or similar to the one you will be drinking therefore good quality, you will not use a lot so don’t be stingy. 




The liquid – All risotto are cooked with addition of stock either meat, vegetable or fish (depending on the recipe) and although the best risotto are cooked with home made stock it is quite understandable that not everybody makes fresh stock at home for the sole purpose of cooking risotto. So you either have a good quality hot (boiling) liquid stock or stock concentrate in your cupboard, or freezer if you have made  for storing or (I know this is going to shock you) use stock powder. I have discovered that some quality stock powder is far better than liquid stock and providing it is good quality and it is well dissolved, nice and boiling when you add it, it will match most other stock that is not home made. My risotti therefore are made either with stock (mine) I have in the freezer (defrosted, hot and ready) or with dissolved good quality powder stock (well dissolved, hot and ready). You will notice that most risotti in this booklet will say 1.5 lt. of stock but having a little bit more is not a bad idea as depends on the quality of rice and the level of heat in the pan that will dictate how much will be absorbed. One last point the reason the stock needs to be hot, really hot is that you do not want to slow down the cooking of the rice as it will make it swell instead of cooking and what you will have in the end is not risotto.




The wine - As I said earlier the addition of wine is also an important part of making a risotto they way it should. There are very few risotto I cook that have no wine, normally it would be white and nearly always the one I drink with the meal. My preferred white wines for risotto are Pinot Grigio, Marsanne, Viognier, when in Italy (as it cannot be found in Australia Muller Thurgau, Sauvignon Blanc (especially for fish risotto). But I do have some special red wine recipes. In the recipe I will give a guide for the kind of wine you should be using




The pan- The very last important actor in the “perfect risotto” production is the pan you will be using. By all means use a non stick pan if you are worried that it might stick to the bottom, although if you have been careful in adding the stock/liquid and stirring it should not happen. The size and shape is really what matters, risotto even for just a couple of people needs “room” to do it’s thing. My risotto pans are all large and not too deep and with a lid for when I do the mantecato version and needs to rest for a couple of minutes before serving. The image below is the type of pan you should be aiming for.
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Now that we have the basics let’s look at some recipes. I will give you both traditional and more creative ones for you to experiment.











From basic to some of the most well loved




The basic risotto -  risotto bianco (white risotto)




All the recipes for this book are for 2/3 people depend on your serving size. This first recipe is the basic risotto with only the basic ingredients that can be modified as you will see later (in the picture a variation with dried chanterelle mushrooms). However this risotto bianco is just amazing and the perfect way to learn to taste what a good risotto should be. In Italy there are some simple recipes that are used to judge how good someone is at cooking something as there are no “frills” to distract you. Pizza Margherita is another of these recipes, if someone can make it perfectly then all the others are equally good. The “simple” shows the skill of the cook and the quality of the main ingredients. 
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Ingredients:




1/2 onion finely chopped

1/2 glass of white wine preferably the one you will be drinking a nice Pinot Grigio would work well

300 grams of rice arborio but you can also try Vialone or Canaroli to learn about the difference

1.5 lt. of chicken or vegetable stock 

50 grams of butter

Parmesan cheese freshly grated

Pepper

Salt if needed




Method




Gently fry the finely chopped onions with some butter and let is sweat gently for a couple of minutes making sure it does not burn or take too much colour now add the rice, mixing the rice well with all the onion  till the rice is well coated with the butter and onions, pour in the the wine and stir. Let the wine evaporate well so that all the alcohol is gone. This is the point that you start to add the very hot stock, for the first round add two ladles of stock and stir, let it absorb but not completely and now add a ladle at the time till the rice is cooked, stirring to avoid the rice sticking to the bottom of the pan. Check that the rice is cooked but not overcooked, normally a risotto will not take more than 20 minutes but sometime less so start tasting the rice for “bite” from 16 minutes onwards. The best way is really to taste it not to just go with the timer. At the last minute add a generous amount of freshly grated parmesan, the chopped parsley, a knob of butter and some freshly ground pepper. Check to see if more salt is needed, stir cover with the lid, let res for a couple of minutes and serve. Usually the basic white risotto will follow the “mantecato” completion but it is equally good “all’onda” so remember if you like to have it a little more loose follow the “all’onda” instructions at the beginning of this booklet.




Risotto alla Milanese - The gold risotto of Milan




The legend goes that this risotto made with saffron started to appear on the tables of the rich and wealthy families of Renaissance Milan not only because it looked like gold but also because it uses one of the most expensive spices back then and now. In fact at that time the rulers of Milan had a range of recipes that sparkled in the yellow tones of gold with some of the most outrageous even having real gold dust or leaf in the food.

It is undoubtably one of the most celebrated and loved risotto in Italy and my absolute favourite. It is traditionally served with osso buco but in this booklet I will give you the simple version without osso buco to make things easy. By the way please note that osso buco has only one s not two, butchers and supermarket always spell it wrong!
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Ingredients:




1/2 onion finely chopped

1/2 glass of white wine I love to use Marsanne but you can use any other white wine that is not sweet.

300 grams of rice Vialone nano (but if you cannot find it use arborio)

1.5 lt. of chicken stock (but if you are a vegetarian you can use a vegetable stock)

Saffron strands

50 grams of butter

Parmesan cheese freshly grated

Pepper

Salt if needed




Method:




Prepare the saffron by steeping a nice pinch in a small cup with some hot stock the same one you will be using to cook the risotto. Gently fry the finely chopped onions  with some butter  let it sweat gently for a couple of minutes add the rice, mixing the rice well with all the onion till the rice is well coated, pour in the the wine and stir. Let the wine evaporate and now add the saffron with the liquid it was steeping in, stir to allow the rice to start absorbing the saffron and stock and continue cooking in the same way as the basic risotto. Adjust for salt when nearly cooked,  this risotto should be served a little loose so remember to follow the “all’onda” instructions at the beginning of this booklet but “mantecato” is equally good the important thing is that is not too dry and still has a nice creamy feel.







Risotto al sedano - Celery risotto




This is another of my most loved risotti and for one very important reason it was one of the “signature” risotti of my mother. It is incredible how delicate and understated this risotto is, with just a few ingredients, when I feel homesick and nostalgic this is the risotto I make.




Ingredients:




1/2 onion finely chopped

2 celery sticks (preferably the white inner parts as are more delicate in flavour) diced finely 

1/2 glass of white wine  Pinot Grigio or similar

300 grams of Vialone rice or arborio if you cannot find it

1.5 lt. of chicken or vegetable stock 

50 grams of butter

Olive oil

Parmesan cheese freshly grated

Pepper

Salt if needed




Method:




Gently fry the finely chopped onions and the celery with some butter and a dash of olive oil and let it sweat gently for a couple of minutes, add the rice mixing well with all the onion and celery  till is well coated, pour in the the wine and stir. Let the wine evaporate and proceed in the same way as the basic risotto. Towards the end of the cooking time check to see if more salt is needed, this risotto should be served a little loose so remember to follow the “all’onda” instructions at the beginning of this booklet.







Risotto ai funghi - Mushroom risotto




Autumn in Italy is mushroom time and this recipe is probably one of the first risotto I learned to make when going mushroom picking with my family in the Italian Alps. I would not recommend you go and pick wild mushroom unless you know what to do or are with an expert but I will teach you a little trick to make even button mushroom taste like those from a forest.  




Ingredients:




1/2 onion finely chopped

1 clove of garlic finely chopped

continental parsley washed and chopped finely (but keep a couple of the stalkes) 

1/2 glass of dry white wine I like to use Viognier or Marsanne but any full bodied dry white wine will work

200 grams of finely sliced button mushrooms

300 grams of rice arborio but Canaroli will work also well

1.5 lt. of chicken stock (of vegetable if you are vegetarian)

50 grams of butter

Olive oil

Ground cinnamon

a couple of dried porcini 

1 tablespoon of cream (optional)

Parmesan cheese freshly grated

Pepper

Salt if needed




Method:




Put the dried porcini in a small cup and pour over a little boiling water to re-idratate. Gently fry the finely chopped onions, garlic and the finely chopped parsley stalkes with some butter and a dash of olive oil and let is sweat gently for a couple of minutes.  Add the button mushroom and cook for just a minute or so now add the rice, mixing the rice well with all the onion and mushrooms  till the rice is well coated. Here comes the secret ingredient add a tiny (I really mean tiny not even half of a teaspoon) of ground cinnamon and mix well. Drain the porcini but reserve a tablespoon of the water that they had been soaking in. Add the porcini, mix and now pour in the the wine and stir and let the wine evaporate, with the first couple of ladles of stock also add the reserved porcini soaking liquid.  Now proceed in the same way as the basic risotto adding the hot stock and mixing till the risotto is cooked. At the point of adding the butter also add a splash of cream (no more than a tablespoon) and the parmesan, mix and sprinkle with the chopped parsley. This risotto can be a little more dense than the Milanese or the one with celery so use the “mantecato” approach with the customary couple of minutes rest with a lid on before serving.  

Wild mushroom (especially those from the Italian Alps) have a slight smell of cinnamon but adding a tiny amount of this spice with the dried porcini you make even the most bland button mushroom taste like wild mushroom.







Risotto ai frutti di mare - Risotto with shellfish

This is a really nice risotto but it requires a little bit of time and care to ensure that the shellfish is cooked well and not overcooked. Also the fish needs to be really fresh, frozen/defrosted shellfish does not work and makes the risotto not nice at all.

Ingredients:




1/2 onion finely chopped

1 clove of garlic finely chopped

1 clove of garlic whole (if you are making the stock)

continental parsley washed and chopped finely (but keep a couple of the stalkes)

A selection of shellfish like mussels, pipis or clams, uncooked prawns, scallops. 

1/2 glass of white wine I like to use Sauvignon Blanc

300 grams of Canaroli nano rice or arborio 

1.5 lt. of fish stock (can be made easily with the prawn heads and some fish bones and pieces you can buy from the fish monger)

olive oil

Pepper

Salt if needed




Method




If you are not using ready made fish stock start by making that, clean the prawns reserving the heads, in a stock pan put the prawn heads, the fish bones and pieces a clove of garlic a couple of sprigs of parsley and a dash of salt with 3 litres of water and bring to the boil. Let it cook gently for at least 30 minutes. when cooked strain to remove all the prawns heads, fish bones and fish bits, taste for salt and add only if needed. This can also be done early and you can cook the fish stock and keep it in the fridge or freezer till needed. You can use a vegetable stock but the flavour will not be the same. Now prepare all the shellfish, clean the mussels, remove sand from pipis or clams (unless you have purchased the ready to cook cleaned ones), clean and de-shell the prawns if you have not done that already to do the stock, trim the scallops there should not be the roe just the white part.  In a pan with a tight fitting lid put just a dash of olive oil and when heated put the mussels, cover and let them all open. Once opened set them aside taking some out of the shell and leaving a few with the shell to decorate the rice, keep a couple of tablespoons of the cooking liquid. Do the same thing with the pipis. You can now start your risotto, gently fry the finely chopped onions and garlic with some olive oil and let is sweat gently for a couple of minutes making sure it does not burn or take too much colour now add the rice, mixing the rice well  till  is well coated, pour in the the wine and stir. Let the wine evaporate well so that all the alcohol is gone. This is the point that you start to add the very hot fish stock, for the first round add two ladles of stock and the reserved mussels and pipis cooking liquid, stir and let it absorb but not completely and now add your fish stock a ladle at the time, half way in the cooking add the prawns and when they turn pink add the scallops. Towards the end of the cooking add the mussels and pipis meat so that it warms well and then at the very last minute put the mussels and pipis in their shell just before you turn off the heat check for salt at this point and add if needed. Away from the heat add the chopped parsley, a little bit of olive oil and some freshly ground pepper. stir cover with the lid, let rest for a couple of minutes and serve. Yes I know there is no parmesan cheese but usually seafood based risotti and pasta dishes in Italy do not have cheese on them.







Risotto con piselli - Risotto with peas

Ingredients:




1/2 onion finely chopped

1/2 glass of dry white wine Pinot Grigio 

1/2 cup of frozen peas (you can use fresh if you have them)

300 grams of rice arborio but you could try Vialone if you can find it

1.5 lt. of vegetable stock 

50 grams of butter

Olive oil

Parmesan cheese freshly grated

Pepper

Salt if needed




Method:




Gently fry the finely chopped onions  with some butter and a dash of olive oil and let is sweat gently for a couple of minutes.  Add the frozen peas and cook for just a minute or so, now add the rice, mixing the rice well with all the onion and peas till the rice is well coated.  Pour in the the wine and stir and let the wine evaporate. Now proceed in the same way as the basic risotto adding the hot stock and mixing till the risotto is cooked. This risotto can be a little more dense and similar in texture to the white risotto so use the “mantecato” approach with the customary couple of minutes rest with a lid on before serving.  







Risotto alle seppie - Risotto with cuttlefish

This is another nice fish based  risotto but it requires either that you have the skills to clean well the cuttlefish or that you get it already clean. Now this risotto has a special place in my life as it was the very first risotto I cooked for my husband when were still engaged (to impress him with my cooking skills) little did I know that he did not like neither rice or seafood back then. But he was too polite to say anything when I made it for him the first time, he told me only once he finished it and over the years he has actually changed and now he loves both rice and seafood!

Ingredients:




1/2 onion finely chopped

1 clove of garlic finely chopped

continental parsley washed and chopped finely

300 grams of cuttlefish cleaned and cut in strips also add the clean tentacles

1/2 glass of white wine I like to use Sauvignon Blanc

300 grams of Canaroli rice or arborio 

1.5 lt. of fish stock (you can use the same stock of the risotto with shellfish)

olive oil

Pepper

Salt if needed




Method




Prepare the cuttlefish if it is not clean already clean it well and then cut it in strips if the tentacles are too big cut them in pieces.  Gently fry the finely chopped onions and garlic with some olive oil and let is sweat for a couple of minutes making sure it does not burn or take too much colour now add the cuttlefish and cook for just a minute or so, add the rice, mixing the rice well  till well coated pour in the the wine and stir. Let the wine evaporate well so that all the alcohol is gone. This is the point that you start to add the very hot fish stock, and proceed like any other risotto. Towards the end of the cooking check for salt. Away from the heat add the chopped parsley, a little bit of olive oil and some freshly ground pepper. stir cover with the lid, let rest for a couple of minutes and serve. Again being a seafood dish no parmesan.




Risotto asparagi - asparagus risotto
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Ingredients:




1/2 onion finely chopped

1/2 glass of dry white wine Pinot Grigio 

A nice of bunch of asparagus

300 grams of Vialone or arborio rice

1.5 lt. of vegetable stock

50 grams of butter

Olive oil

Parmesan cheese freshly grated

Pepper

Salt if needed




Method:




Clean the asparagus and cut them in chunks keeping the tips aside. Gently fry the finely chopped onions  with some butter and a dash of olive oil and let is sweat gently for a couple of minutes.  Add the asparagus pieces but not the tips and cook for just a minute or so, now add the rice, mixing the rice well with all the onion and peas till the rice is well coated.  Pour in the the wine and stir and let the wine evaporate. Now proceed in the same way as the basic risotto adding the hot stock and mixing till the risotto is cooked. In the mean steam the asparagus tips and keep them warm. Away from the heat add the parmesan and a nice nob of butter and arrange the asparagus tips on each plate before serving.







Risotto al Barolo - Risotto with Barolo

I love this risotto and I know that finding Barolo in Australia is not easy and this wine is also one of the most expensive so you can substitute with a nice Cabernet instead (an I do) but as the “main” ingredient and dominant flavour is the wine choose a good quality wine. The other thing I love about this risotto is the colour, the deep purple that comes from the wine is just gorgeous to set on a crisp white plate.




Ingredients:




1/2 onion finely chopped

1 glass of Barolo if you feel extravagant or a good Cabernet

300 grams of Vialone or Canaroli but use arborio if you cannot find those

1.5 lt. of chicken stock (this risotto really need a good meat based stock)

50 grams of butter

Parmesan cheese freshly grated

Pepper

Salt if needed




Method




Gently fry the finely chopped onions with some butter and let is sweat gently for a couple of minutes making sure it does not burn or take too much colour now add the rice, mixing the rice well  till the rice is well coated with the butter and onions, pour in the the red wine and stir. Let the wine evaporate well so that all the alcohol is gone. Cook this risotto with following the usual risotto recipe by adding a ladle of stock at the time and keeping an eye that it does not stick to the bottom. This risotto needs to be a little more loose so follow the “all’onda” instructions at the beginning of this booklet. Enjoy the purple deliciousness of this simple but amazing dish.

 




Risotto bianco al tartufo - White risotto with truffle 

Another extravagant risotto if you feel like splurging, truffles are not cheap nor easy to find but you can cheat a little if you really want to get close to the real thing without spending a fortune but using truffle oil instead of sliced truffles.

Ingredients:




1/2 onion finely chopped

1/2 glass of Marsanne (see note in the recipe)

300 grams of  Canaroli but use arborio if you cannot find those

1.5 lt. of chicken stock (again this risotto needs a good meat based stock)

50 grams of butter

Parmesan cheese freshly grated

White truffle (to be thinly sliced at the very end) or truffle oil

Pepper

Salt if needed




Method




Note: Marsanne has some of the spicy sweetness of white truffles and especially if you are not using a truffle but finish with the truffle oil that is a little more pungent than the fresh truffle using this wine will balance the taste.

Gently fry the finely chopped onions with some butter and let is sweat gently for a couple of minutes making sure it does not burn or take too much colour now add the rice, mixing the rice well  till the rice is well coated with the butter and onions, pour in the the wine and stir. Let the wine evaporate well so that all the alcohol is gone. Cook this risotto with following the usual risotto recipe by adding a ladle of stock at the time and keeping an eye that it does not stick to the bottom. At the very end when serving the risotto slice some white truffle on the top of the risotto or splash some truffle oil. This risotto needs to be a little more loose so follow the “all’onda” instructions at the beginning of this booklet. 







Risotto alla contadina - Farmers risotto

I also call this “veggie patch risotto” as is the one I like to make with all the veggies from my garden. In any case the combination of vegetables is usually dictated by the season and what is fresh at that moment. I will give you my version but then you can adapt with what you like or find fresh.
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Ingredients:




1/2 onion finely chopped

1/2 glass of dry white wine Pinot Grigio 

A nice combination of chopped fresh vegetables like capsicum, zucchini, beans, carrots, celery, peas. You should have about a cup and half of veggies once chopped.

1 tomato chopped

300 grams of rice arborio 

1.5 lt. of vegetable stock 

50 grams of butter

Olive oil

Parmesan cheese freshly grated

Pepper

Salt if needed




Method:




Clean all the veggies and chop them but not too small.  Gently fry the finely chopped onions  with some butter and a dash of olive oil and let is sweat gently for a couple of minutes.  Add the veggie pieces including the tomato, cook for just a minute or so, now add the rice, mixing the rice well till well coated.  Pour in the the wine and stir and let the wine evaporate. Now proceed in the same way as the basic risotto adding the hot stock and mixing till the risotto is cooked.  Away from the heat add the parmesan and a nice nob of butter and rest for a couple of minutes before serving.





Creative risotti




Creative risotti for those occasions you want a bit of  “Wow” from your guests and family.
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Risotto with chorizo and beetroot




Here is a risotto that when I made it the first time I was not sure on how my family was going to react looking at the red blood colour of this dish but has been a well loved risotto that is often requested by my family and friends. The combination of the sweet earthiness of the beetroot combined with the spicy fatness of the chorizo works an absolute treat.

Ingredients:




1/2 onion finely chopped

1/2 glass of dry white wine Pinot Grigio 

1 small or half large fresh beetroot 

1 nice spicy chorizo cut in cubes

300 grams of Canaroli rice or arborio 

1.5 lt. of chicken stock (of vegetable if you are vegetarian)

50 grams of butter

Olive oil

Parmesan cheese freshly grated

Pepper

Salt if needed




Method:




Peel and cook the beetroot whole in a small pan with 1/2 litre of water till tender, when cooked make sure you reserve half a cup of the cooking water. Gently fry the chopped onions with some butter, add the chopped chorizo and the beetroot also chopped, stir for a few more seconds, add the rice mixing well with the other ingredients, pour in the the wine and stir. Let the wine evaporate and add the half a cup of the hot beetroot cooking water. Now cook the risotto in the usual way adding stock a ladle at the time till the rice is cooked, stirring to avoid the rice sticking to the bottom of the pan. At the last minute away from the heat add a generous amount of freshly grated parmesan,  a knob of butter and some freshly ground pepper. Check to see if more salt is needed, stir rest and serve.

The chorizo can be substituted with speck or smoked pancetta




Purple risotto




Well if the risotto with beetroot will amaze you with it’s rich red colour you can kick it up a notch with the next risotto that is an equally incredible colour with the purple blue released by the red cabbage. 
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Ingredients:




1/2 onion finely chopped

1/2 glass of dry white wine Pinot Grigio 

200 grams of chopped red cabbage

300 grams of Canaroli rice or arborio 

1.5 lt. of chicken stock (of vegetable if you are vegetarian)

50 grams of butter

Olive oil

Parmesan cheese freshly grated

Pepper

Salt if needed




Method:




Gently fry the chopped onions with some butter, add the chopped cabbage stir for a few more seconds, add the rice mixing well with the other ingredients, pour in the the wine and stir. Let the wine evaporate and cook the risotto in the usual way adding stock a ladle at the time till the rice is cooked, stirring to avoid the rice sticking to the bottom of the pan. At the last minute away from the heat add a generous amount of freshly grated parmesan,  a knob of butter and some freshly ground pepper. Check to see if more salt is needed, stir rest and serve.

This risotto is also good with the addition of some chopped smoked bacon that you add just before the cabbage, the smoked bacon gives a nice depth in flavour.







Risotto con carciofi - artichokes risotto

Again a risotto that when you can find fresh artichokes is an absolute gem for those who love this vegetable. As you should not use canned artichokes but fresh ones I have included a video on how to clean and prepare the artichokes.

artichokes

Ingredients:




1/2 onion finely chopped

1/2 glass of dry white wine Pinot Grigio 

1 or 2 fresh artichokes depends on size

Some continental parsley chopped

300 grams of Vialone rice or arborio 

1.5 lt. of chicken stock (of vegetable if you are vegetarian)

50 grams of butter

Olive oil

Parmesan cheese freshly grated

Pepper

Salt if needed




Method:




Prepare the artichokes as shown in the video and then cut them in quarters, blanch them for just a couple of minutes in hot water with a bit of lemon so they don’t become dark, you are not cooking them just blanch them. Gently fry the chopped onions with some butter and oil, add the the quartered artichokes, stir for a few more seconds, add the rice mixing well with the other ingredients, pour in the the wine and stir. Let the wine evaporate and proceed to cook the risotto in the usual way adding stock a ladle at the time till the rice is cooked, stirring to avoid the rice sticking to the bottom of the pan. At the last minute away from the heat add the parsley, freshly grated parmesan,  a knob of butter and some freshly ground pepper. Check to see if more salt is needed, stir rest and serve.

Risotto pere, radicchio e taleggio

I am not a fan of fruit is savoury foods especially pasta and rice but I made this risotto for a special occasion once and I loved it so much that I kept this recipe among my special risotti for special times.
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Ingredients:




1/2 onion finely chopped

1/2 glass of dry white wine Pinot Grigio 

1 small pear preferably with firm flesh

1 small head or radicchio chopped

100 grams of Taleggio cheese (you can use a nice aged brie but the flavour would be slightly different)

300 grams of Canaroli rice or arborio if you cannot find it

1.5 lt. of chicken stock (of vegetable if you are vegetarian)

50 grams of butter

Parmesan cheese freshly grated

Pepper

Salt if needed




Method:




Gently fry the chopped onions with some butter, add the pear and  the radicchio  stir till the radicchio looses it’s water content and begins to wilt, now  the rice mixing well with the other ingredients, pour in the the wine and stir. Let the wine evaporate and proceed to cook the risotto in the usual way adding stock a ladle at the time till the rice is cooked, stirring to avoid the rice sticking to the bottom of the pan. At the last minute away from the heat add the chopped Taleggio cheese, freshly grated parmesan,  a knob of butter and some freshly ground pepper. Check to see if more salt is needed, stir rest and serve.


Variations 

In the first part of this booklet I gave you the recipes of some typical risotti. Here I will give you some variations for some of those you can try.
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Risotto tris di funghi 

For this risotto follow the same recipe as the mushroom risotto but as well as the porcini (just add a few more) add some chanterelle mushrooms (you can also buy dry) tris means 3 and this risotto uses 3 different types of mushrooms. If you are lucky or know how to find wild mushrooms this risotto can be made with 2 types of fresh mushrooms and 1 dry. So be creative.

Risotto allo champagne 

 This risotto is just a up market version of the white risotto but instead of using white wine you use champagne. The taste is quite interesting as somehow the bubbliness of champagne give the risotto an interesting twist, I also use Prosecco sometimes instead of champagne.

Risotto asparagi e salmone affumicato 

If you like to add some glorious pinkness to a bland asparagus risotto, use the asparagus risotto recipe but add some smoked salmon both in the cooking process (add at the same time as the asparagus) and to decorate in the end.

Risotto piselli, pomodoro e maggiorana 

The risotto with peas takes another twist if you also add a couple of tablespoons of tomato puree and fresh marjoram this herb is similar to oregano but has a more earthy tone, if you cannot find it use oregano but has to be fresh, the dried version has not the same taste. I love this risotto as it smells of summer.

Risotto salsiccia e funghi 

Mushrooms and Italian pork sausages are really the best of friends so in this risotto you can add to the mushroom risotto recipe some chopped up Italian pork sausage add the sausage just after you have added the mushrooms, also add a little bit of chopped fresh sage before serving and you will have autumn on the plate. Yum!

Risotto al sedano e gorgonzola 

Now from something that attract (like the previous recipe) to something that is poles apart. If there are two things that are opposite in taste is the delicate freshness of celery and the hard hitting tanginess of gorgonzola cheese but for some incredible reason they work so well together. So use the celery risotto recipe and at the end instead of adding the parmesan cheese fold in a tablespoon or more of chopped gorgonzola cheese. Also this risotto should be “all’onda” so try not to get it to become too dry a trick it add a little cream together with the gorgonzola to help.

Risotto mozzarella e pomodoro

This risotto is a “pizza flavoured” risotto, use the version of the white risotto but add a couple of tablespoons of pureed tomatoes before adding the first two ladles of stock. To finish add chopped bocconcini or bufala mozzarella instead of parmesan and sprinkle some fresh chopped basil before serving.


[image: crazy]




And now for a crazy idea.




I have left this to the end as I know some of you, especially those who know me well and know how “traditional” is my cooking style will scratch their heads and think I have gone mad. But stay with me as I have to reveal to you a little secret. 

You have read this booklet till now and in every recipe I had told you how important it is to stir and keep a close watch to your risotto so it does not stick to the bottom, I also told you how important it is to use a nice wide pan so that the risotto has space to develop and cook properly. What I am about to tell you will make you wonder why I was so pedantic in describing all these things when I will now tell you to do something completely radical. Trust me, this was suggested to me by none other than an Italian chef and I also could not believe it and had the same incredulous expression I think you are going to have on your face when you read what follows.

You can cook a really good risotto in a pressure cooker….yes you are reading correctly, a pressure cooker. But before you say “Grazia why have you wasted my time with all the tips and how to so far if none of it is needed?”, well actually this is not correct as in order to be able to cook a good risotto in a pressure cooker you need to know and be able to cook a risotto in the traditional way as otherwise you will never know what is the difference and when you get it right and when you get it wrong. Yes indeed cooking risotto in a pressure cooker saves time and standing at the stove to stir and pour liquid a little at the time but equally it takes nothing to make it from a divine risotto to a crazy mess. So here are the rules:




The rice, arborio and Canaroli are best suited as they are better and not overcooking, Vialone is more delicate and fine and I have not had much success with that in the pressure cooker so I now try not to use it. If I cook recipes that call for Vialone in the pressure cooker I substitute for all rounder arborio that is the jack of all trades.




Proportions of liquid and rice needs to be spot on or you will end up with all the rice sticking to the bottom or a “rice soup” with far too much liquid. It also means that risotti with a lot of vegetables you need to sweat the veggies well before adding the rice and then the liquid otherwise it will impact on the final result.




Go easy on the salt as the pressure cooked will lock in flavour so is better to salt less and adjust at the end than salt more and then the risotto is not edible.




You need a really good pressure cooker that does not loose steam while cooking and keeps the temperature constant. To give you an example, I have 3 stove top pressure cookers and an electric one  (I do love them) but only 1 (stove top) really works for cooking risotto as it has a nice thick base, the seal is perfect and does not let any steam out once it whistles and I lower the flame and more importantly is big, deep enough to accomodate risotto for one to risotto for eight without issues.




The time is “king” just one or two extra minutes more or less and you either end up with undercooked risotto (that you can rescue) or overcooked risotto that is a gluey mess. So a timer is essential and you cannot get distracted from it.




As I said when a friend, Italian chef told me how risotto che be cooked perfectly in a pressure cooker I was astonished      and my first a couple attempts were absolute failures as I either added too much liquid or forgot to turn the heat off immediately when the timer rang. But I have now used this method many times with success. So, you might ask, do you ever cook risotto in the traditional way now? The answer is, yes I do. The pressure cooker method is when I want to cook something fast (less than 10 minutes and you have a nice risotto for dinner or lunch) and I have no time to stand at the stove mixing and ladling hot stock. But for some special and more delicate risotti or when I like to take my time and enjoy chatting with family and friends while I cook, definitely I use the traditional method and some times even my old school traditional terracotta pot that takes even longer to cook risotto.
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So how does it work for the pressure cooker method?

Well you can take any of the recipes I gave you except those with fish (as it will overcook and become rubbery) and those with more delicate ingredients (like asparagus for example) and you follow the procedure till the evaporation of the wine part but this time you will do everything in the pressure cooker. At that point you will add all the hot liquid at once but not as much as in the recipe the rule is twice as much liquid as the rice, therefore is better to measure the rice in a cup or bowl so you can be accurate in the measure of the stock. 

Once the stock is in the pressure cooker mix well and then you close the lid. Wait that the pressure cooker acquires steam (it will usually whistle) and at that point you lower the flame to the minimum and put the timer on for 9 minutes exactly. When the 9 minutes are up, away from the heat release the steam and open your pressure cooker, mix the risotto well it should be still a little wet don’t worry, now add the finishing ingredients (parmesan, butter, whatever the recipe calls for) put a plate or another lid (for the mantecato version) and let it rest for a couple of minutes for the all’onda version serve immediately. 




As I said before you might have to test this a bit as not all pressure cookers are the same and I had some horrific failures myself but if you keep some hot stock at hand you can rescue an undercooked rice or if when you open the pressure cooker is all dried up (just as long is not stuck the bottom). The secret is undercooked is salvageable as you can put it back on the stove lid off and finish cooking especially if there is too much liquid left, overcooked is not. When I started off using this method in the beginning I would time it a couple of minute less than the cooking time so I could check what was happening and then each time I added another minute till I was happy with the time and my pressure cooker. It worked out at 9 minutes and that was also the time that I was suggested by my Italian friend chef.




So now you have bunch of recipes and even a “speedy” version for cooking a proper risotto there is no more excuse not to try. Practice makes perfect, I have my disasters under the belt, it happens to everybody so don’t be discouraged by things going wrong you will see that with time you will become a risotto connoisseur.
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Buon Appetito

Grazia
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