
MUSHROOM, LEEK & ASPARAGUS RISOTTO
Serves 4

Ingredients:
2 Tbs.!! olive oil
6 Tbs. ! unsalted butter, divided
1 medium ! leek, washed, white & light green only, thinly sliced
6 - 8 ! ! dried Shitake mushrooms 
4 ounces ! Crimini mushrooms, cleaned, sliced very thin
1 pound ! fresh asparagus spears, cleaned, bottoms sliced on the bias until spears 
! ! are trimmed to 5" each - reserve sliced stems
4 cups!! vegetable broth
1 cup ! ! water
1 cup !! Arborio rice
1 cup !! dry white wine
! ! coarse salt and freshly ground black pepper (to taste)
1/3 cup ! parmesan cheese (optional)

Instructions:
Heat the 2 Tbs. of olive oil and 4 Tbs. of the butter in a large saucepan over moderate 
heat.  When it begins to foam, add the leeks, increase heat to medium high and cook 
stirring constantly until soft and golden.
!
In another sauce pan, while the leeks are cooking,  bring the 4 cups of broth & the cup 
of water to a boil. Add the dried Shitake mushrooms, lower heat & bring the broth to a 
steady simmer.
!
Remove the leeks from the pan once they are golden brown. Set them aside.  Add one 
tablespoon of the butter and the rice to the same pan, and using a wooden spoon, stir 
until all the grains are well coated.  !
!
Add the dry white wine to the rice and cook until all the liquid is absorbed. While the 
wine is cooking out, remove the Shitake mushrooms from the simmering broth to a 
cutting board to cool.
!
Increase the heat on the pot of remaining broth. Add one cup of the broth to the rice and 
stir to incorporate.

Add the trimmed asparagus spears to the sauce pan with the broth as it is boiling. 
Reduce the heat & simmer the spears in  the broth until bright green and still slightly 
firm (approx. 5 minutes).
!
Stir the rice frequently to prevent sticking. 
!
Slice the cooked Shitake mushrooms now that they are cool enough to handle and put 
them aside.
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!
Add about 1/2 a cup of broth at a time to the rice, stirring with each addition, waiting 
until it has been absorbed before adding more.
!
When only about 1 cup of broth remains in the sauce pan, and the previous addition of 
broth to the rice is mostly absorbed, add the Crimini, Shitake & sliced asparagus stems 
to the broth in the sauce pan. Stir frequently, until the mushrooms have softened and 
the slices of asparagus are bright green (approx. 2 min.)
!
Add the contents of the sauce pan to the rice and stir to incorporate. When the final 
addition of broth is mostly absorbed into the rice, add the last tablespoon of butter,  the 
Parmesan (if using it), and most of the sautéed leeks. Reserve some as garnish.
Stir vigorously to combine everything with the risotto.  

Add salt & pepper to taste.

Serve immediately, using some of the sautéed leeks as a garnish.
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