parmesan risotto
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When you need some comfort food, this risotto will fit the bill.  This is super simple, but gets a TON of flavor from parmesan rind and fresh parmesan.  A tiny piece of good parmesan will impart HUGE flavor, so splurge on the good stuff!
INGREDIENTS:

1 small or 1/2 medium onion, finely chopped 

4 tablespoons butter, divided 

1/2 teaspoon crushed red pepper 

salt and black pepper, to taste 

2 cloves garlic, minced 

1 1/2 cups arborio rice 

1 cup dry white wine 

4 cups chicken or vegetable stock 

water, as needed 

2 ounces fresh parmesan with rind removed and reserved 

1/4 cup chopped fresh parsley 

SERVINGS:  6

HOW WE MAKE THIS:
1. In a large skillet, add the onion, crushed red pepper, 3 tablespoons of the butter, and a sprinkle of salt and pepper. Cook and stir until the onion is translucent but not browned at the edges, about 5 minutes. Add the garlic and rice and cook for 2 more minutes, stirring. Add the wine and parmesan rind and increase the heat to medium or medium high - the wine should bubble and reduce quickly. Stir until the wine has absorbed into the rice, then add stock 1 cup at a time, stirring often, until absorbed into the rice, then repeat. 

2. While the stock is slowly cooking into the rice, make a few large shreds of parmesan with a vegetable peeler or sharp knife, and finely grate the rest. 

3. When all the stock is absorbed into the rice, taste the rice. Continue in the same method adding water 1 cup at a time until absorbed and the rice is cooked through, about 20 minutes after you added the first round of stock. Taste again, and add more salt and pepper if you'd like. 

4. Right before serving, stir in the last tablespoon of butter and the finely grated parmesan. 

5. Serve topped with extra parmesan and chopped parsley. 

COOKING SCHOOL

Add the onion to a large skillet over medium-low heat with the butter and a sprinkle of salt, crushed red pepper, and black pepper.  The peppers add heat to different places on your tongue.  




Stir the onion in the butter until it becomes translucent.  Meanwhile, mince the garlic.



When the onion is fragrant and translucent (kind of clear) but not browned at the edges, add the rice and garlic to the pan.  Stir to coat the rice in the butter for 2 minutes. 



Then, pour in the wine!  Increase the heat on the stove to medium or medium-high.  We want the wine to bubble and reduce rapidly. 



Now, grab your fancy parmesan and cut off the rind!  
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And stuck it right in the risotto as the wine is reducing.  You’ve seen this done in marinara sauce, right?  You drop in some parm rind while the sauce is cooking, and then the whole thing ends up tasting like cheese.  NOT A BAD THING.



Now, we make risotto like usual.  Once the wine has absorbed into the rice, add stock about a cup at a time, stirring often.  When the stock is absorbed, add more!  You’ll get extra  flavor from the parm rind. 



So we’re adding stock, stirring, then adding more.  For about 20 minutes, until the rice is plumped and cooked through.  This is about halfway there.



While that’s happening, let’s prep the rest of our ingredients in between bouts of stirring.  Use a vegetable peeler or sharp knife to make some really thin pieces of parm for topping.



Then use a small grater or zester to grate about 1/2 cup parmesan shreds. 
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THEN, roughly chop some parsley for topping.



When the rice seems cooked, taste it!  Add another round of water or stock if needed, and add more salt and pepper if you’d like.  When the rice is fully cooked, turn the heat down and add the shredded parmesan and one more pat of butter.






Rrisotto is not hard.  Just keep stirring.  If you feel like it’s getting away from you, say, if you’re trying to do other things at once, just turn the heat down and it’ll cook more slowly while you get your life in order.  Right before you serve, remove the parmesan rind from the risotto.  Garnish with a curl of parmesan and some parsley.
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