Ingredients

e 2-3 tbs Extra Virgin Olive Oil (EVOO)

e 3% yellow or red onion

e 2 cloves garlic, minced

e 1 cup of mushrooms, sliced (any kind, really)

e 1-2 tbs of butter

e 1 tbs of Worcestershire sauce

e 4-6 stalks of asparagus, diced into uniform pieces

e 3-4 sun-dried tomatoes, diced or julienned (un-rehydrated)

e 1-2 cups of left over pulled pork (if using fresh, add to the very end on top, as it is cooked)

e 1 cup Arborio rice

e 2 cups low sodium chicken stock

e 1 cup vermouth or white wine

e A few pinches of pulled pork dry rub spice mix

e Fresh Italian basil cut in strips

e Shredded parmesan cheese (I also like using Gouda)

e Salt and pepper to season and taste

Directions

1. In a frying pan, add butter and sauté mushrooms on medium heat until they shrink in
size and gloss up. Add a tbs of Worcestershire sauce. When mushroom liquid is almost
gone, place in a bowl and leave to the side for now.

2. Add a bit more butter or olive oil to the pan and sauté the asparagus until a nice bright
green. Add these to the mushrooms on the side.

3. In a large saucepan on medium heat, add 1 tbs of EVOO and add the onion, garlic and
add a dash of salt and pepper. Sweat the onions and garlic until they become soft and
glassy.

4. Add 1 cup of risotto directly to the pan with the onions and garlic. Quickly stir the
mixture until the rice begins to look transparent on the edges. This is a quick process
and shouldn’t take longer than 30-60 seconds. Sprinkle the dry rub spice in and stir.

5. Take ¥ a cup of vermouth or white wine to deglaze the pan. Then top up the pot with 1
cup of broth and occasionally stir the mixture. Keep easy watch on the pot and stir
occasionally as the risotto absorbs the liquid. When the liquid is almost absorbed, top
the pot with the remaining chicken broth.

6. When this liquid is gone, add the remaining vermouth and add the pulled pork,
mushrooms, sundried tomatoes, asparagus, fresh basil, and cheese.

7. Stir mixture occasionally to get the tomatoes rehydrated, and the ingredients completely
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incorporated. Portion out and garnish the top with fresh basil and more parmesan.

*NOTE: risotto can be tricky. The best way to measure the liquid needs of risotto is to
use the 1-2 ratio, then taste. This means for 1 cup of risotto, use 2 cups of broth or
other liquid. When absorbed, taste the risotto. If it is still too hard, add another %2 cup of
liguid. Keep doing this until you have the desired creaminess. And my other important
note is DO NOT OVER STIR! You will create cement this way.

Risotto is an incredibly easy rice to make as long as you don’t over worry. And, of course,
practice makes perfect. <3



