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Shrimp Risotto

BROTH
2 ½ cups chicken stock (okay to substitute fish stock or vegetable stock; see below if you want to make shrimp shell stock)
1/6 cup dry white wine
SHRIMP
1 tablespoon butter
1 clove minced garlic (1 teaspoon)
1/8 teaspoon dried red pepper flakes
¼ pound uncooked shrimp (large is preferred, shelled and deveined)
1/6 cup dry white wine
RISOTTO
2 tablespoons butter
1/3 cup onion, chopped
1 clove minced garlic (about 1 teaspoon)
¾ cup Arborio rice (Arborio rice is an Italian short grain rice. If you can’t find it substitute medium grain rice)
[bookmark: _GoBack]salt and pepper to taste
2 tablespoons chopped fresh parsley
1/8 cup Parmesan cheese, grated

Equipment
Measuring cups and spoons
Medium skillet
Saucepan
2 Wooden utensils

How to make this recipe
1. MAKE THE BROTH. Bring stock and 1/6 cup wine to simmer in medium saucepan. Reduce heat; keep hot.
2. COOK THE SHRIMP. Melt 1 tablespoon butter in medium skillet over medium heat. Add 1 teaspoon garlic and crushed red pepper, then shrimp. Sauté until shrimp begin to turn pink, about 2 minutes. Add remaining 1/6 cup wine. Simmer until shrimp are just cooked through, about 2 minutes. Drain shrimp, reserving cooking liquid. 
3. MAKE RISOTTO. Melt remaining 2 tablespoons butter in heavy large saucepan over medium heat. Add onion and remaining 1 teaspoon garlic; sauté until onion is pale golden, about 4 minutes. 
4. Add rice and stir to coat, about 2 minutes. Add 2 cups broth mixture. Simmer until liquid is absorbed, stirring often. 
5. Continue adding broth mixture 1 cup at a time, stirring often and simmering until liquid is absorbed before adding more, about 20 minutes in total. Stir in reserved shrimp cooking liquid. Cook until rice is just tender and mixture is creamy, about 5 minutes longer. 
6. Remove from heat.  Stir shrimp and 2 tablespoons parsley into risotto. Season risotto to taste with salt and pepper. Transfer to bowls. Sprinkle with 2 teaspoons parsley and Parmesan cheese.
Shrimp Shell Stock (if using, make ahead of class)
¼ pound shrimp shells, ½ cup chopped onion, 1 sliced lemon, 1/2 cup chopped celery (leaves are okay), 2 garlic cloves, 1 tablespoon whole black peppercorns, 3 sprigs fresh thyme, 2 bay leaves
Add all ingredients to 8 cups of water.  Bring to a boil them lower to a simmer and reduce to half the quantity (about an hour) strain and use liquid for the stock ingredient.
















Prep  Time: 15 minutes
Cook Time: 20 minutes
Serves: 4 servings
Source:  Cindy’s own
                       cindytoquecooking.com         latoquedecindy@gmail.com
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