
Risotto with Crimini Mushrooms and Parmesan Cheese 

Ingredients 

For preparing the mushrooms 

 1 8-ounce package crimini or baby bella mushrooms 

 1 tablespoon unsalted butter 

 1 tablespoon extra virgin olive oil 

 salt 

For preparing the Arborio rice 

 2 tablespoons unsalted butter 

 2 tablespoons extra virgin olive oil 

 ½ large onion, finely diced (about 1 cup) 

 1 cup Arborio rice 

 1/3 cup dry white wine 

 2 ½ cups chicken stock 

 ¾ cup grated Parmesan 

 Salt and pepper to taste 

Method 

 To prepare the mushrooms, clean the mushrooms by brushing them off (do not wash if possible) and 

slice. 

 In a medium sauté pan, melt the 1 tablespoon each of butter and olive oil. Add the cleaned and sliced 

mushrooms and sauté over medium-high heat until lightly browned, stirring frequently. (Note – it’s 

important to sauté the mushrooms over somewhat high heat in order to get the mushrooms to release 

their moisture without steaming the mushrooms.) Once the mushrooms are lightly browned sprinkle 

lightly with just a touch of salt and allow to sauté for another minute more – this step will release just a 

bit more of the moisture in the mushrooms. Remove the mushrooms from the heat and set aside. 

 To prepare the rice, in a medium heavy-bottomed saucepan, melt the butter and olive oil together over 

medium-high heat. Add the diced onion and sauté for 5 minutes, until the onions are translucent. 

 Add the Arborio rice, stirring frequently for 2-3 minutes until the rice is just starting to turn lightly 

golden. 

 Slowly pour in the white wine and allow the liquid to boil and be absorbed into the rice. Then pour in ¼ 

cup of chicken stock to the rice, move the rice around.  You want to keep the rice moving around every 

minute or two but avoid the temptation to listen to those who say to stir it constantly.  If you do you’ll 

end up with sticky paste. YUCK! 

 Keep adding more stock ¼ cup at a time – adding more just as most but not all of the liquid is absorbed 

before adding in more stock. 

 Cook the rice and stock together in this manner for approximately 25 minutes or so – until the rice is 

slightly al dente/tender, risotto, like pasta, should not be overcooked. Turn the heat off when there is still 

some liquid remaining in the rice and stir in the Parmesan cheese and mushrooms and salt and pepper to 

taste. Stir to combine completely. 

 Let sit for 5 minutes before serving. 

 Note: Risotto may be reheated by adding in some additional chicken stock and stirring to incorporate 

into the risotto. 

 


