
MUSHROOM RISOTTO

Serves 4

Château Le Dauphin d’Olivier 2016
Château Charmail 2014

Wine is always the answer. Don't worry about the question.

Best paired with:

1 shallot, thinly

sliced

1 clove garlic, thinly

sliced

750g of dried Arborio

rice

0.5 liter of dry white

wine

1L chicken or

vegetable stock

400g of finely ground

parmesan cheese

800g of mushrooms

(button mushrooms or

shiitake mushrooms

are good for this);

cleaned and sliced

Olive oil

Sea salt

Fresh ground pepper

200g unsalted butter

Red wine vinegar 

1 small bunch of

thyme

EQUIPMENT:

Large sauce pot

Ladle 

Rubber spatula

Medium sauté pan

First prepare the mushrooms, in a medium saute pan heat up a

small amount of olive oil, add the mushrooms, immediately

season with salt and pepper, cook on medium heat until the

water has been cooked out of the mushroom and they get color.

At the very end season with a splash of red wine vinegar. Set

aside in a bowl

In a large sauce pot, heat up a small amount of olive oil, add

in shallot and garlic. Cook the shallot and garlic in until

translucent without getting color. 

Add the rice - this stage is called toasting the rice. As you

stir the rice in, evenly coat it in the oil, constantly stir

until each grain of rice is transparent on the outside and

white in the very center

Add your wine, constantly stir while the wine is cooking

Once the wine has almost evaporated, ladle in the stock

For about 20 minutes constantly add more stock before the

rice gets dry, all while constantly stirring. It is very

important that your rice does not stick. At this point the

rice should be almost cooked, taste it and it should be a bit

more than al dente but not soft

Remove the pot from the heat, fold in your butter, mushrooms,

and cheese

Stir around and let rest for 5 minutes in a warm place

Serve immediately 
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