
Creamy Risotto

For the Risotto:
1 cup arborio
1/4 large yellow onion, diced
2 tbs. high heat oil
3 cups +1 cup stock, divided 
1/3 cup white wine
4 tbs. olive oil, divided
1 large shallot, diced
3 cloves garlic, minced
1 tbs. fresh sage, chiffonade
1/2 tsp. fresh thyme leaves
1/4 cup fresh basil, chiffonade
a heaping tsp. sea salt 
1/2 tsp. paprika
ground black pepper, to taste

Special tools: 1 wooden spoon.  (It brings out the starch, and the technique cannot be done 
correctly with a metal or plastic spoon.)

Preparation time: 5 minutes
Cook time: 40 minutes
Serves 3-4, as a side dish, 2 as a main dish

1. In a large pot, heat 2 tbs. high heat oil over medium-high heat.  Add diced yellow onion, and 
sweat out 2-3 minutes, or until aromatic and edges are beginning to brown.  Add in your 
arborio rice and toast it, stirring frequently, for 1 minute.  Add 1 cup stock, and this is where 
your stirring begins.  Reduce heat the medium, and stir constantly until the rice has soaked up 
all of the water (about 5-7 minutes), and then add another 1/2 cup stock.  Stir constantly, and 
once liquid has seemed to be completely absorbed, add 1/2 cup wine.  Repeat with one more 
1/2 cup stock.  This should take about 25-30 mintutes.  (Consider it your work-out for the day?  
I have.)

2. Once all of the liquid has soaked up, remove from heat, and evenly spread out your risotto on 
a cookie sheet using wooden spoon.  Set aside, and let set for 10 minutes.

3. In a large saute’ pan, heat 2 tbs. olive oil over medium heat.  (Nothing higher or your olive oil 
and garlic will burn.)  Add diced shallots, and sweat out for 3 minutes.  Add garlic and sage, 
and cook for another 1 minute.  Add chopped thyme and basil, and saute’ for another minute.  
Add cooked risotto, 1/2 cup stock, 1 tbs. olive oil, salt, and paprika.  Stir with that wooden 
spoon until the stock and oil have emulsified.  Add last 1/2 cup stock, stirring until creamy 
(about 1-2 minutes).  Taste for salt, and add more and whatever amount of ground black 
pepper your heart desires. 

4. Serve immediately!  (Might I suggest a little fresh sage as a garnish?)  And enjoy.  :) 



”Emulsified” is a fancy kitchen term for binding together ingredients, namely, liquids.  Think 
salad dressing that is creamy, yet has no cream.  This is the same idea you are utilizing for the 
Risotto, and why it will retain that creamy consistency without any cheese, dairy, or milk 
products whatsoever.


