
Pumpkin & Black Tru�e Risotto
Mise en Place

**Please have ½ cup of dry white wine on hand**

Small sauce pot
Cutting board
Knife
Ladle

Wooden spoon
Large pan
Box cheese grater or Microplane
1 cup measuring cup

½ cup measure
Can opener
Champagne vinegar or other
favorite vinegar

Ingredients
❄ Please keep refrigerated before class ❄

3 cups vegetable broth ❄
1½ cups water
1 ounce Parmesan ❄
1 jar Tru�e Carpaccio

1 shallot
¼ cup olive oil
1 packet Balinese Tru�e Salt
1 cup carnaroli rice

2 tablespoons unsalted butter ❄
½ cup pumpkin puree

Prep During Class

1. In a 2 quart pot over medium-high heat, bring 3 cups of vegetable broth and 1½ cups of water to a boil.
Once boiling, turn off the heat and set aside.

2. Meanwhile, finely grate the Parmesan.
3. Chop half of the Tru�e Carpaccio.
4. Peel and finely mince the shallot.

How to Cook

1. In a large saucepan over low heat, stir together the shallot, olive oil, and a pinch of Balinese Tru�e Salt.
Cook until the shallot is soft and translucent (but before browned).

2. Add the rice and continue stirring over low heat until the rice has a toasty aroma but no color.
3. Deglaze the pan with ½ cup of white wine, then increase heat to medium-high and continue stirring until all

of the wine has evaporated.
4. Turn the heat to medium and add one ladle of hot stock.
5. Cook until almost all of the liquid has evaporated, stirring constantly. Repeat this process until only ¼ cup of

stock remains and the rice is al dente.
6. Turn the heat to low and add the butter, pumpkin puree, and Parmesan. Stir until homogenous.
7. Fold in the chopped Tru�e Carpaccio.
8. Adjust the seasoning with a couple drops of Champagne vinegar and Balinese Tru�e Salt to taste.
9. Garnish with the remaining slices of Tru�e Carpaccio and enjoy!

Explore more at www.tru�eshu�eSF.com Tag us on Instagram @Tru�eShu�e_SF

http://www.truffleshufflesf.com

