
Wild Mushroom Risotto
Making risotto seams tricky, but it just needs patience.  It requires occasional stirring when you are adding broth.
You don't want anything to stick to the pot, so continually add more liquid just before your pan goes dry.  It is
important to wait until you are serving the dish, to add the final ½ cup or more broth or cream, so that it appears
creamy, not dry on the plate.
This dish cannot be made with long grain rice.  Ideally use an Italian or Spanish rice such as arborio.  If you can't
find that, try a medium grain rice.

½ ounce wild mushrooms dried
3 Tbs olive oil
1 cup diced onion
2 cups arborio or Spanish Rice or  medium grain
8 ounces mushrooms sliced
3+ cups chicken broth made from 3+ tsp Bouillion

base

½ cup sherry or dry white wine
3 slices prosciutto ham
½ cup light cream (optional)
2 Tbs fresh herbs, such as basil, oregano,

marjoram
4 Tbs Parmesan cheese grated

1 Rinse off and soak wild mushrooms in 2 cups hottest water for 20-30 minutes.
2 While mushrooms are soaking, prep ingredients. Dice onion, add olive oil to brazier or skillet on med-low heat.

Cook onions until translucent, then add rice and stir to coat each rice granule with oil.  Cook for another 3
minutes on medium heat.

3 After adding rice, drain wild mushrooms and save soaking liquid. Add mushrooms to rice mixture and cook on
low for 5 minutes.  Add bouillion base to mushroom liquid and add hot water to make 3 cups. Add sherry or
white wine to rice mixture, give a stir, then begin to add broth,½ cup at a time.. Before the pan goes dry, add
more liquid and stir.  Continue to add liquid until rice becomes al dente.  This should take about 15 minutes
total.  About 10 minutes into it, add sliced prosciutto.

4 When you are ready to serve, you will add the optional cream or another ½ cup or more chicken broth and give
a stir.  Portion immediately onto serving plates.  Sprinkle with parmesan cheese and minced.herbs.

Servings: 4
Preparation Time: 5 minutes
Cooking Time: 30 minutes
Inactive Time: 20 minutes
Total Time: 40 minutes

Nutrition Facts
Nutrition (per serving): 646 calories, 175 calories from fat, 19.8g total fat, 29.2mg cholesterol, 859.9mg sodium,
650.1mg potassium, 90.4g carbohydrates, 2.2g fiber, 3.3g sugar, 17.5g protein.
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