www.flatwormproduction.com


Risotto ai Funghi
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	I use dried porcini mushroom for its full-bodied aroma and mix with fresh mushrooms (鮑魚菇) for more texture. The baby asparagus add crunchiness and color to this marvelous dish. 




Serves 3 - 4
300g Aborio rice (Italian risotto rice)
dried porcini mushroom (1 cup)

3 – 4 large, fresh brown mushrooms (any kind, preferably firm and earthy in taste)


(chopped into small pieces)
baby asparagus (a small bunch, chopped into small pieces)

2 cloves garlic (peeled and finely chopped)

1 small onion (peel and finely diced)

1 blob butter

375ml chicken stock (清鷄湯)

1/2 cup freshly grated parmesan cheese

1 glass white wine

1. First soak the dried porcini mushrooms with some cold water until they are softened. Cut into small pieces and save the soaking liquid for cooking. Cut the fresh mushrooms and baby asparagus into small pieces. Fry the fresh mushrooms with butter and olive oil until soften, season with salt and pepper. Cook the asparagus to just done (~ 1 min, check to avoid being too soft) in boiling water and drain.
2. Fry the chopped garlic and onion for 2 minutes. Add Aborio rice and fry for a minute; then add a glass of white wine. Stir until the wine has almost been absorbed.
3. Now turn down the heat a little bit and add the chicken stock, one ladle each time (not all at once!) and stir until it’s almost all absorbed by the rice before adding some more. Cookbook will tell you to heat the stock first, and it may have a reason, but I don’t bother. You don’t have to stir continuously, but frequent enough so that the rice won’t get stuck to the pan. Therefore don’t leave the pan at this stage! After you’ve used up all the chicken stock (this can take ~ 15 min), check the firmness of the rice and start adding the soaking liquid (again one ladle each time) to finish cooking it to the right texture. The rice should look soft on the outside but still have a bite. If you cook on high heat or too quickly, the rice will be too “gluey” on the outside but still uncooked on the inside.
4. Add the soaked porcini mushrooms, fried fresh mushrooms and boiled asparagus to the rice and stir thoroughly. The chicken stock should have added enough taste, but season with salt (if necessary) and freshly grated black pepper.
5. Turn off the heat and add the freshly grated parmesan cheese. It is important to put a lid on and let the rice sit for a couple of minutes. This really helps to make it very creamy. Serve immediately.

