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ITALIAN RECIPES

Artichoke Risotto
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INGREDIENTS:

- 1 carrot, peeled and chopped very coarsely

- 1 stalk celery, peeled and chopped very coarsely

- 1 small tomato, halved

- 1/4 onion, peeled

- 2 quarts water

- 4 small  artichokes

- 1 lemon

- 1 shallot, thinly slice.  Vegetable risottos need shallot not onion

- 1 cup carnaroli or arborio rice, 1 handful rice per person

- 1 Tablespoons butter

- 1/2 cup parmesan cheese, 1 handful per person

METHOD:

Place celery, carrot, onion, tomato and pinch of salt in water.   Bring to boil  and simmer to make vegetable stock.  

Squeeze lemon juice into a large bowl of cool water.

Prepare artichokes, dip into lemon water frequently to keep from browning:  Cut off stem so 1 inch remains.   Remove half of leaves until remaining leaves are tender.  Remove green parts on stem and heart.  Cut off tip half of artichoke and discard.  Quarter artichoke lengthwise.  Remove hair from the heart.  Thinly slice what remains.

Thinly slice shallot.

Saute shallot in olive oil with ladle of stock until transparent.

Add artichoke and another ladle of stock and saute for 10 minutes.

Add salt and stock as needed.

Add in rice. Stir for 2 minutes.  

Add stock one ladle at a time as necessary.  Do not let it go dry. Repeat until rice almost done.

Remove from heat and add butter and parmesan.  Stir vigoursly until blended.  Let sit 5 minutes and serve.

