
CONVERSATION STARTERS
What's your favorite gift that you've given 
to somebody else?

KITCHEN TOOLSINGREDIENTS

Grated parmigiano 

Butter 

Extra virgin olive oil 

Chicken stock

Carnaroli rice 

Shallots 

Black winter truffle

Large sauté pan

Large sauce pot

Spatula 

Chef’s knife 

Cutting board

Ladle

Chocolate shaver or grater

Watch the video for this dish at veropizzaandpasta.com before you start cooking for best results.

Prep 4 min | Cook 30 min

Porcini mushrooms and truffles are abundant in late fall and early winter and often appear in 
a luxurious risotto, which is the creamy rice dish of Northern Italy.  Truffles were once hunted 
by pigs in Italy because of their highly sensitive sense of smell but have been outlawed 
because they tear up the ground and have been replaced by truffle hunting dogs.

BLACK TRUFFLE RISOTTO
+ CARNAROLI RICE + PARMIGIANO



1. Finely chop shallot. Heat chicken stock in large sauce-
pot until simmering. Once simmering reduce heat to low. 

2. Heat the extra virgin olive oil and 1/2 of the butter (save 
remaining butter for the end) in large sauté pan over 
medium-low heat. Once butter has melted add finely 
chopped shallots. Stir and cook over medium-low heat 
until shallots are translucent. 

3. Add carnaroli rice and stir. Continue stirring for 1-2 
minutes or until there is a slightly nutty aroma. Ladle 4-6 
ounces of hot chicken stock into pan. Stir until the liquid is 
absorbed. When the pan is almost dry add 4-6 ounces of 
hot chicken stock, stirring constantly. 

4. Continue adding hot chicken stock when absorbed 
and pan is almost dry, stirring constantly. Continue this 
process for 20-30 minutes or until the risotto is al dente. Al 
dente means tender but still firm to the bite. If you have run 
out of stock and the risotto is not cooked to your liking you 
may finish the cooking process by using warm water. 

5. Finish cooked risotto with 1/2 of the grated parmigiano, 
butter and season with salt and pepper. 

6. Pour into a serving dish. Garnish with remaining grated 
parmigiano and use the chocolate shaver or grater to 
garnish with black winter truffles. Enjoy! 

COOKING INSTRUCTIONS

BLACK TRUFFLE RISOTTO
+ CARNAROLI RICE + PARMIGIANO


