
with Truffle Garnish
Champagne Risotto



4 tablespoons (1/2 stick) butter

2 cloves garlic, m
inced

4 green onions, chopped 

1 1/3 cup A
rborio rice 

1 1/2  cup C
ham

pagne (Prosecco can be 

substituted)

3 cups low
-sodium

 chicken broth

½
 cup freshly grated Parm

esan cheese plus 

additional for garnish

W
hite Truffle O

il

M
elt butter in 11” A

ll-C
lad French Skillet over m

edium
 

heat. A
dd garlic and onions; sauté 1 m

inute until lightly 
colored. A

dd rice; sauté 2 m
inutes. Stir constantly to coat 

w
ell w

ith butter. A
dd C

ham
pagne; sim

m
er until alm

ost 
all liquid evaporates, stirring often, about 5 m

inutes. A
dd 

1 ½
 cups of broth. (See note below

) Sim
m

er until rice is 
alm

ost tender, stirring often, about 15 m
inutes. C

ontinue 
adding stock and cook until rice is tender but still firm

 to 
bite and m

ixture is cream
y, adding m

ore broth if too thick 
and stirring often, about 5 m

inutes. Stir in Parm
esan. 

Season w
ith salt and pepper.

G
arnish each serving w

ith additional freshly grated 
Parm

esan cheese and drizzle w
ith truffle oil.  

N
ote:  W

hen the first addition of broth is halfw
ay 

absorbed, the cooking can be stopped and the pan set 
aside. The rice w

ill continue to absorb the stock.  W
hen 

ready to serve, put back on heat and continue w
ith the 

addition of the rem
aining stock as needed.   
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