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falvors. 
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GET CREATIVE! 
*Add some some pitted olives or green peas while finishing cooking your dish to 
give an extra layers of flavors.

BUCKWHEAT RISOTTO

Ingredients: 
Buckwheat Risotto: buckwheat, vegetable broth infused with dill and red crushed 
peppers, garlic, shallots, portobello mushroom, butter & shaved parmesan cheese 
Shepherd's Salad: tomatoes, cucumbers, red onions, bell peppers, parsley and lemon 

Must Haves: 
Olive oil, house seasoning & salt 

Cooking Methods:  
Stove-top



KITCHENWARE 
LARGE POT 
SKILLET 
SALAD BOWL 

Start the Risotto 
In a large nonstick pot, heat 2-3 tablespoon of olive oil over medium-high heat until 
almost smoking; add garlic to sauté for 1 minutes; add buckwheat to sauté for 2 
minutes; add some seasoning; reduce heat to low and add vegetable broth, 
continuously stir until broth is observed; Add half a cup of water at a time and 
continuously stir until buckwheat is tender; stir in butter and shaved parmesan cheese. 

Sauté Mushrooms 
Place skillet over medium-high heat; drizzle 2 tablespoon olive oil to heat; add shallots 
and mushrooms to  sauté  for 5-6 minutes. 

Toss Shepherd's Salad 
Place salad mixture in the salad bowl, add some seasoning, fresh lemon juice and olive 
oil and gently toss. 

Finish and Serve 
Portion your buckwheat risotto  on the serving plates, top it off with some mushrooms 
and serve with your salad. 

Enjoy! 

Unpack and display all recipe ingredients. 

FAST COOKING

SAFE HANDLING: Ingredients must be consumed within 3-5 days to maintain food quality and to avoid possible food poisoning. Wash and dry 
all produce before cooking or consuming. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. Do not cross-contaminate raw meat or poultry with ready-to-eat ingredients, e.g., if a knife and cutting board are used to cut 
meat or poultry, wash both thoroughly with hot water and soap before using them to prepare a salad or other uncooked foods.  

Remember to share your masterpiece! /pantryboy pantryboyeats pantryboyeats

www.pantryboy.com

http://twitter.com/pantryboyeats
http://facebok.com/pantryboy
http://instagram.com/pantryboyeats

