
Wild Mushroom Risotto 

 
Ingredients: 
Extra-virgin olive oil 
3 cloves garlic, chopped  
1 cup each, Cremini, Shiitake and Portobello 
   mushrooms, chopped  
1 cup dried porcini mushrooms, soaked in hot water  
1 medium onion, chopped  
2 cups Arborio rice 
2 cups dry white wine  
6 cups chicken stock  
2 tablespoons butter  
1/2 cup grated Parmesan cheese  
Salt and Pepper 
 
 
 
 
 
 

Directions: 
 
1)  Heat 2 tablespoons of olive oil in a large pan and sauté the chopped garlic on medium-high heat 
for 3-5 minutes until toasty. 
 
2) Add the assorted fresh mushrooms to the pan, season with salt and sauté them until they are soft, 
3-5 minutes.  Transfer the mixture to a bowl. 
 
3)  Meanwhile, remove the porcini mushrooms from the soaking liquid, coarsely chop them and add 
them to the bowl with the other mushrooms.  Skim off the top 2/3 of the soaking liquid to use later and 
discard the lower 1/3 which will have a lot of the dirt from the dried mushrooms. 
 
4) Heat an additional 2 tablespoons of olive oil in the sauté pan and cook the onions over medium-
high heat for 5-8 minutes or until slightly caramelized.  Season the onions with salt and pepper and 
transfer them to the bowl with the mushrooms. 
 
5) Add the rice to the pan and stir until coated with the oil, adding more oil if needed.  Cook for 2-3 
minutes until slightly toasted. 
 
6)  Pour the wine into the pan, stirring frequently until it has absorbed into the rice. 
 
7) Add the reserved mushroom liquid and the chicken stock in one cup increments, stirring frequently, 
until the liquid has fully absorbed into the rice. Repeat this process until all but one cup of the stock 
and reserved soaking liquid remain.    
 
8) During the final addition of the liquid, add the reserved mushrooms and onions.  When the stock 
has absorbed into the rice and the rice is cooked but still "al dente", remove the pan from the heat. 
 
9) Add the butter and cheese and stir until well combined. Serve immediately. 


