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Add 2 cups of broth and 6 cups of hot water to a
saucepan and bring it to a low simmer
EFryrthe shallots over low heat in the butter and ¢live
oil until soft - about five minutes.
Add the garlic for the last minute of frying.
Add the uncooked rice to the same pan and stir-
fry for 60 seconds.
Then add the wine to the pan and cook for
a minute or two.
Add the mushrooms next.
Now you can start adding the broth. It gets only half a
cup at a time. and you need to Keep
on stirring while it cooks.
You cannot walk away from a risotto!
So pour yourself a glass of wine, put on some music
and stir away.
As soon as the stock you added starts to disappear, add
the next half a cup. Stir, stir, stir!
As the rice cooks, it will release its starch, turning the
risotto marvellously creamy
Next stir in half a cup of Parmesan.
Now it's time to taste and adjust your salt if need be
Also give it a grinding of black pepper:
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