
thelivewellco.ca 

Spring Risotto  

MAKES: 4 servings  

 

YOU’LL NEED: 
• 1L vegetable stock  

• 2 tbsp butter or olive oil 

• 1 large onion (or 2 shallots) – small dice 

• 2 cloves garlic – minced 

• ½ cup white wine or 2 tbsp red or white wine vinegar  

• 2 cups arborio or “Italian Style” rice 

• 1 cup parmesan cheese – grated + some for garnish 

• 1 cup fresh or frozen peas 

• 10-12 stalks of asparagus – cut the tips, then small dice 

• 1 lemon – zest and juice 

• ½ cup fresh parsley – minced 

• ½ to 1 cup milk or cream – optional 
 

HERE’S HOW: 
1. To make the risotto:  

a. In a medium pot on medium heat, bring the vegetable broth plus 2 cups of water to a boil. Then 
reduce to a low simmer just to keep warm.  

b. In a large pan, over medium-high heat, melt the butter. Add in the onions and cook for about 5 
minutes, just until they soften and start to get caramelization on them. Then stir in the garlic. 
Season generously with salt and pepper. Add in the white wine (or vinegar) and let it reduce by at 
least half. 

c. Add the rice, stir, and let toast for a few minutes.  
d. Turn the heat down to medium-low. Add the hot stock, 1 ladle (about ½ cup) at a time and wait until 

each addition is absorbed before adding more. Stir often and cook for about 25 minutes. Then, add 
in the peas and asparagus and cook for 10 more minutes. Taste the rice to ensure that it is cooked 
through. It might be finished, or it might need a few more minutes depending on your heat level.  

e. Then stir in the parmesan cheese, lots of fresh ground pepper and lemon juice to taste. Garnish with 
more parmesan, lemon zest, and fresh parsley. 
 

CHEF’S NOTES:  
• You want to stir constantly through the cooking process but it’s most important to stir vigorously at the end 

to make a really creamy risotto and get all of the starch out of the rice.   

• This dish needs quite a bit of pepper but not too much salt as it will get that flavour from the parmesan 
cheese.  

• Typically, an Italian risotto has a lot more butter, parmesan cheese and sometimes heavy cream in the 
recipe. I tried to keep this one light and bright. You can add in a cold knob of cold butter or milk or cream to 
finish it off if you would like to ensure “ultimate creaminess”, but it doesn’t necessarily need it.  

• Once you have the technique of making risotto down pat, you can add all different proteins or veggies to 
make it your own dish.   


