Wild Mushroom-and-Red Wine Risotto
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Classic Italian-American Recipes More Risotto

Recipes

Ingredients

51/2 cups chicken
stock, preferably
homemade

2 tablespoons
extra-virgin olive
oil

1 small onion,
finely chopped

Salt and freshly
ground pepper

11/2 cups arborio
rice (10 ounces)

1/2 cup dry red
wine

2 tablespoons

wild mushrooms,
thinly sliced

1 shallot, minced

How to Make It

Step 1

In a medium saucepan, bring
the chicken stock to a simmer.
Keep warm.

Step 2

In a large saucepan, heat the
olive oil. Add the onion,
season with salt and pepper
and cook over moderate heat,
stirring, until softened, about
5 minutes. Add the rice and
cook, stirring, for 1 minute.
Add the wine and cook,
stirring until the wine is
absorbed. Add 1 cup of the
warm stock and cook over
moderate heat, stirring
constantly, until nearly
absorbed. Continue adding the
stock 1/2 cup at a time, stirring
constantly, until it is nearly
absorbed between additions.
The risotto is done when the
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1/2 cup freshly
grated Parmigiano-
Reggiano

2 tablespoons
chopped flat-leaf
parsley

rice is al dente and suspended
in a thick, creamy sauce, about
20 minutes total. Season with
salt and pepper.

Step 3

Meawhile, in a large skillet,
melt the butter. Add the
mushrooms and shallot,
season with salt and pepper
and cook over moderately high
heat, stirring occasionally,
until softened and browned,
about 10 minutes. Scrape the
mushrooms into the risotto
and stir in the cheese and
parsley. Serve immediately.

\]
, Suggested Pairing

Intense, blackberry-scented
red from Rosso Conero in
Italy's Marches region.
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