ASPARAGUS RISOTTO

INGREDIENTS

Asparagus

Risotto rice (Arborio)75-80gms per person

White wine half glass per person

Parmesan to taste (-20gms per person)

Small onion finely chopped

Garlic clove crushed and chopped

Butter

Olive oil

Freshly ground black pepper

METHOD

Trim the tough base from the asparagus and simmer it for 20-30 minutes to

make a stock base. Drain onto a stock cube of your choice and keep the

stock hot

Fry the onion and garlic in butter with a little olive oil to prevent

burning.

Add the rice, stir and cook for a few minutes.

Add wine.

When wine is absorbed add small quantities of hot stock stirring

frequently.

When the rice is cooked stir in the parmesan, black pepper and most of the

asparagus roughly chopped.

Serve in bowls and garnish with the best asparagus buds and perhaps some

rocket leaves

