*Risotto with Mushrooms, Asparagus, Shrimp and Parmigiana*

- 1 tbsp olive oil
- 1 onion, chopped
- 4 cloves garlic, chopped
- 3/4 cup mushrooms, sliced (2-3 wild or 5-6 button)
- 1/4 cup asparagus, chopped (about 2 spears)

- 1 cup arborio rice
- 3 cups stock, warm

- 2-3 shrimp per person
- 1 tbsp butter
- 1/2- 1 cup parmigiana cheese, freshly grated

- salt and pepper to taste

Heat olive oil in a large frying pan over medium-high heat. Sauté onions
and garlic for 1-2 minutes (until translucent) then add rest of vegetables.
Sauté for 1 more minute. Add uncooked rice. Continue to stir together for 2
more minutes- be careful not to let any ingredients brown.
Reduce heat to medium and add one or two ladlefuls of stock. Stir rice
until stock is absorbed. Continue to add stock in these increments,
stirring constantly, until rice is very nearly cooked and has doubled in
size (this process usually takes about 20-25 minutes).
Add shrimp with your last ladleful of stock. When the shrimp turns bright
pink and the stock is absorbed, remove pan from heat. Add butter, cheese,
salt and pepper.
Garnish with extra freshly grated cheese or green onions.

Pairs nicely with your favourite Sauvignon Blanc.


All risottos begin with the onion, garlic, rice and stock. After that, it's
all up to your imagination! Some of our other favourite variations include:

- 1 cup cooked butternut squash, pureéd, and seasoned with brown sugar and
cinnamon (add by spoonfuls and allow to absorb, like the stock) with
scallops
- 1/2 cup cooked fresh artichoke with chicken
- 1/2 cup marsala cooking wine with your favourite seafood
- 1/2 cup cooked leeks, pureéd, with swiss cheese

