
The quintessential warming dinner, this vegan risotto is
incredibly creamy with deep layered flavours and tastes
decadent yet nourishing. Crispy caramelized mushrooms,
fresh parsley and bright lemon juice really bring this dish
together, making it feel like true comfort food without
weighing you down!

CRISPY MUSHROOM &
THYME RISOTTO

- Medium pot
- Medium frying pan

WHAT YOU'LL NEED

SERVES 2 OR 4
 TIME:  40 MIN 

CALORIES: 520/SERVING

- Oil
- Salt
- Pepper
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OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

Add 1 tbsp of oil (2 tbsp for 4
servings) to a medium pot over
medium heat. Add the shallot and
cook until translucent, 5-7 minutes.
Add the rice and garlic, cooking
until the rice begins to smell
toasted, about 2 minutes. Add the
juice of half the lemon and cook
until the liquid has absorbed.

Reduce heat to medium-low and
begin adding the broth 1/2 cup
at a time, stirring constantly until
absorbed before adding more.
The whole process should take
15-20 minutes.

Meanwhile, heat 1 tbsp of oil (2
tbsp for 4 servings) in a medium
pan over medium heat, then add
the sliced mushrooms and cook,
stirring occasionally, until golden
and slightly crispy.

Once the rice is cooked through
but still firm, remove from heat
and stir in the nutritional yeast.
Taste and season with salt and
pepper as needed.

WHAT'S INSIDE 2 servings 4 servings

Arborio rice & thyme
Broth powder
Shallot
Garlic clove
Cremini mushrooms
Nutritional yeast
Lemon
Parsley

1 cup
2 tbsp
1
2
6 oz
2 tbsp
1
1/8 bunch

2 cups
4 tbsp
1-2
4
12 oz 
4 tbsp
1
1/4 bunch

Prep ingredients: peel and thinly
slice the shallot, mince the
garlic, slice the mushrooms,
and chop the parsley. Mix the
broth powder with 4 cups of
water (8 cups for 4 servings)

Cut the remaining lemon into
wedges. Divide between bowls
and top with the crispy
mushrooms, chopped parsley,
and a wedge of lemon.


