
ASPARAGUS RISOTTO
serves 4
cook time - 30 minutes

Ingredients

1.5L vegetable stock
2 tbsp olive oil
1 large sweet onion 
5 stalks celery
2 medium carrots 
2 bunch asparagus
400g (2 1⁄4 cups) arborio rice 
3 tbsp butter 
30g parmesan cheese
2 lemon
1⁄4 bunch parsley
salt, to taste 
pepper, to taste 
 
Method

Dice onion. Then heat up a large pan on 
medium heat.

Meanwhile, rinse celery, carrots and asparagus. 
Add 2 tbsp of  olive oil to the pan and wait until 
the oil is hot, test with a small piece of  onion, 
if  it bubbles, add the rest of  the onion. Let 
the onions cook gently for 5 minutes, stirring  
occasionally.

Dice celery and carrots. De-stem parsley and 
chop roughly. Once the onions have cooked for 
5 minutes add the celery and carrots, cook for 
about 3 minutes.

Add stock to a medium pot and heat to a gentle 
simmer. Heat up BBQ or a grill pan to medium 
for the asparagus.

Add the rice to the pan with the onions, celery 
and carrots, turn the heat up to high.

Add three ladles of  stock and bring to a boil. 
Once boiling, reduce the temperature to low 
and set a timer to 15 minutes.

Continue to add stock one ladle at a time, 
stirring occasionally until about half  the stock 
has absorbed. Then add another ladle. Don’t 
rush this as you want the risotto to cook slowly 
and gently, but always maintain a simmer. 
Continue to stir the risotto occasionally so it 
doesn’t stick to the bottom of  the pan or get 
too dry.

Meanwhile, grill asparagus on a BBQ or grill 
pan for about 2 minutes per side dry. Once 
cooked, cut into 1 inch pieces and toss in a 
bowl with olive oil, salt and pepper. Separate 
tops and leave to the side.

After 15 minutes taste the rice to make sure it 
is al dente (a very slight bite but not hard) or to 
your desired texture.

Once cooked, turn off  the heat. Add the 
asparagus (save the tops) and 2 tbsp of  butter.

Add the zest and juice of  two lemons directly 
into the pan. Add a large pinch of  salt and a 
few grinds of  fresh black pepper. Mix well, and 
taste. Adjust the salt and lemon if  needed.

Garnish with asparagus tops, grated parmesan, 
a drizzle of  olive oil, fresh cracked pepper and 
parsley.


