
Risotto Live Lesson

Tools:

1 cutting board
1 pairing knife
ladel 
2 medium sized pots
Frying pan (if cooking meat/shrimp/mushrooms
grater
small bowls for ingredients

Risotto is an easy dish to make. The most essential step is to have everything ready BEFORE you start. 
You have to stir regulalrly. The reason for this is to release the starch from the Arborio rice to make 
creamy, flavourful risotto. You are cooking the risotto on medium heat, so you can't leave it for five 
minutes while you chop. It will stick to the bottom and burn. Similalry, you can't just cover it with stock and
allow it to cook that way – you're just making rice and not releasing starch. 

I have included a basic recipe (which is delicious on its own). But if you want to add ingredients (you 
have so many options), these have to be prepped and cooked before hand. 

You don't have to use wine. It's optional and if you do use it, it is added at the beginning. All the alcohol 
is burned off and you are just left with the flavour.

I recommend having 6 -8 cups of broth simmering. You will likely have some broth left over, but use it for
a soup or mashed potatoes. Better to have more than you need and not scramble to heat more at the 
last minute.

Marscapone or Boursin is a lovely creamy finish to add at the end. It's optional and rich and super 
delicious. 

Tools:
Wooden spoon
ladel
small pot
medium sized pot
grater
cutting board
knife
Salad bowl
large measuring cup to mix dressing



Menu Items Ingredients Totals

Basic Risotto 6-8 cups of stock: 
beef/mushroom/chicken/vegetable

6-8 cups of broth

2-4 tablespoons of Olive Oil 4-6tablespoons of Olive Oil

2-4 tablespoons of butter 2-4 
tablespoons of butter 

2-4 tablespoons of butter 

¼ cup finely grated Parmesan ½ cup finely grated Parmesan

2-3 tablespoons of fresh herbs: 
thyme/parsley/rosemary/basil

2-3 tablespoons of fresh herbs: 
thyme/parsley/rosemary/basil

½ cup of finely chopped onion: 
shallots/pearl/cooking/sweet vidalia

½ cup of finely chopped onion: 
shallots/pearl/cooking/sweet vidalia

Optional Add ons: 1 pound of shrimp 1 pound of shrimp

1 pound of thinly sliced mushrooms 1 pound of mushrooms

1 pound of cooked chicken breast 1 pound of cooked chicken breast

½ cup dry white wine: Sauvignon 
Blanc/Pinot Grigio

½ cup dry white wine: Sauvignon 
Blanc/Pinot Grigio

Optional: Marscapone Cheese ½ cup

Optional: Boursin Cheese ½ cup

Kale Caesar ½  bunch of Kale de-ribbed, washed,
dried and cut

½ tablespoon of fresh lemon juice

Dressing: 1 egg beaten

¼  cup of olive oil ½ tablespoon cider vinegar

½ tablespoon of fresh lemon juice ½ teaspoon of dijon mustard

1 egg beaten 2-3 cloves of garlic minced

½ tablespoon cider vinegar

½ teaspoon of dijon mustard

1/3 cup of finely grated Parmesan

salt and pepper to taste

2-3 cloves of garlic minced

Optional: anchovies



Basic Risotto Recipe

6-8 cups of broth (chicken/beef/vegetable/mushroom)
1 ½ cups Arborio Rice
½ cup of onion chopped finely (shallots/pearl/cooking onion/sweet onion)
2-4 tablespoons of olive oil (divided)
2-4 tablespoons of butter
1/3 cup of finely grated Parmesan Cheese
Salt and Pepper to Taste
2-3 tablespoons: freshly chopped herbs: chives/parsley/sage/thyme
½ cup dry white wine (optional)

Serves 6

Options:

Mushroom Risotto
1 pound of mushrooms thinly sliced (pick one or make a combination of mushrooms)
Sautee mushrooms 1-2 tablespoons of olive oil until soft and fragrant and set aside (3-5 minutes). Add 
the cooked mushrooms in the last five minutes of cooking the risotto.

Shrimp Risotto
Peel and devein 1 pound of shrimp. Sautee in 1 ½ tablespoons of olive/butter. Squeeze in lemon juice. 
Add a bit of chopped parsley and salt and pepper. Cook until shrimp is opaque and set aside. Add 
cooked shrimp in the last five minutes of cooking risotto.

Peas and Fresh Mint and Boursin
Place 2-3 cups of fresh or frozen peas in a bowl. Chop ¼ cup of fresh mint and set aside. Crumble ½ 
package of Boursin Cheese (herb/garlic – I wouldn't use the fruit flavoured ones) and set aside. In the 
last five minutes of cooking the Risotto add the peas and cheese. Top with fresh mint and freshly ground 
pepper just before serving. 

Chicken and Sage
Sautee ½ sliced onion in 1-2 tablespoons of butter/olive oil. Slice boneless skinless chicken breast and 
lay on top. (if you have time, marinate the chicken breast in buttermilk overnight or for four hours to 
make it more tender). Cover with ½ cup of broth and ½ cup of white wine. Add-1-2 tablespoons of 
thinly sliced sage. Cook for 10-15 minutes. Drain remaining liquid and set aside. 

Sausage and Mushroom
½ pound of thinly sliced mushrooms and ½ pound of your favourite sausage. Remove the sausage from 
the casing and crumble and set aside. Sautee mushrooms and sausage in 1-2 tablespoons of olive 
oil/butter. Season with salt and pepper. Set aside. 

Directions:

It's essential that you have all your ingredients ready to go before you start! Have your broth simmering 
and a second medium sized pot ready for your Risotto. You need to stir your Risotto regularly, so you 
can't be prepping and chopping and stirring at the same time. 

If you are adding cooked vegetables/meat, these have to be cooked BEFORE you start your Risotto.

Step 1: Pour 1 ½ tablespoons of oil into the bottom of your pot. Turn the heat to low and sautee your 



onions. Cook until translucent. Add all of your Arborio rice. Stir the rice until it is covered with oil and 
begins to look translucent. 

Step 2: Increase your temperature to medium.

Step 3: If you are cooking with white wine, add it now. Stir the rice until the wine evaporates. 

Step 4: Ladel ½ cup of simmering broth. Stir the rice until 

Step 5: Continue to ladel the rice ½ cup at a time all the while, you are continuing to stir and agitate 
the rice. 

Step 6: Your goal is to get the rice al dente, which means it is still firm when bitten. You don't want it 
super mushy or crunchy. When you have used up nearly all of your broth, take a piece of rice and test 
its doneness.

Step 7: If adding any cooked vegetables or meat, stir them in. Add Parmesan, butter, herbs and 
season with salt and pepper. 



Kale Caesar

Ingredients:
½  bunch of Kale de-ribbed, washed, dried and cut

Dressing:
2-3 cloves of garlic minced
¼  cup of olive oil
½ tablespoon of fresh lemon juice
1 egg beaten
½ tablespoon cider vinegar
½ teaspoon of dijon mustard
1/3 cup of finely grated Parmesan
salt and pepper to taste

Optional: dash of hot sauce, cooked bacon

Directions:

Place kale in bowl. Beat egg. Add olive oil, lemon juice, dijon, Parmesan and salt and pepper. Taste. 
Adjust with more salt/pepper, vinegar.

Pour over kale. Toss vigorously. Grate a little more Parmesan before serving. 


