
For the riso o: 

1 cup small diced yellow onion 

1 tablespoon olive oil 

¼ cup plus 1 tablespoon bu er 

1 cup Arborio rice 

1 cup parmesan cheese, grated 

½ teaspoon black pepper 

1 ¼ teaspoons salt 

3 ½ cups vegetable OR chicken stock 

1 cup Harvest Party White Wine 

For the mushrooms: 

First, slice the mushrooms about ½ inch thick. Heat olive oil in pan over medium-high heat. Add in mushrooms. Season with 
a pinch of salt and pepper. Cook until lightly brown, but still tender and plump. Add in garlic and cook until just fragrant-do 
not let burn. Remove pan from heat and stir in chives and parsley. 

For the risotto: 

First, heat stock until it’s just simmering. In a separate, heavy bottomed, shallow pot, sauté onions in olive oil and butter until 
they are translucent. Add rice. Cook for 3-4 minutes, or until the rice begins to turn golden brown. Pour in wine. Cook for 2-3 
minutes on medium heat until the wine has almost completely evaporated. Next, use a ladle to transfer ½ cup of hot stock in-
to your rice. Cook until rice has soaked up almost all of the stock, and you can trace a line in the bottom of your pot with a 
spoon. Keep repeating this step, adding stock into the rice a ½ cup at a time and letting it absorb, until stock is gone. Remove 
from heat. Whisk in butter, salt, pepper, and parmesan cheese. Stir in mushrooms. To finish, drizzle with truffle oil. 

Mushroom Risotto (serves 4)                                              

For the mushrooms: 

1 tablespoon olive oil 

1 tablespoon chopped chives 

1 tablespoon chopped parsley 

3 cloves minced garlic 

2 cups Crimini, shitake, or bu on mush‐
rooms (or a combina on) 

Pinch salt and pepper 

1/2 teaspoon truffle oil (op onal) 
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