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Ingredients: 
 

1 cup mushrooms, sliced 
¼ cup onions, chopped 
3 garlic cloves, minced 
½ cup uncooked rice 
1/3 cup dry white wine 
2 ½ cup vegetable or chicken broth 
2 tablespoons olive oil 
1 tablespoon parsley, chopped 
A pinch of salt, to taste 
 
Yields: 2 servings 

 
 

Directions: 
 

Slice the mushrooms and onions. Chop up the garlic. 
 
In a medium sized pan, add one tablespoon of olive oil over medium heat. Allow the oil to heat 
for about a minute before adding the onions. Cook the onions for a few minutes until they 
become soft. If the onions appear too dry, add about 1/8 cup of water. Once the onions have 
softened, add the mushrooms. Cook the mushrooms for a few minutes until they become soft. 
Remove the mushroom onion mixture from heat and transfer them over to a medium sized 
bowl, including the broth. The mushroom onion broth will be used in the risotto later. 
 
In the same pan, add one tablespoon of olive oil over low heat. Allow the oil to heat for about 30 
seconds before adding the minced garlic. Stir the garlic until it becomes aromatic and slightly 
brown. Then add the rice and the dry white wine. Continuously stir the rice until the wine has 
mostly evaporated. This takes about 5 minutes. 
 
Add a ½ cup of vegetable or chicken broth, and stir the rice. The broth will start to simmer and 
evaporate. Once the liquid has mostly evaporated in about 5 minutes, add another cup of broth 
and stir the rice. Repeat the entire process until all the broth has been used. The rice will appear 
creamy and taste soft yet chewy. If the rice is still hard, add another ½ cup of broth and stir 
until the liquid has mostly evaporated. Repeat this step until the rice is to your liking. 
 
Once the rice has softened, pour in the mushroom, onion and broth mixture. Add salt to taste. 

Stir until the liquid has evaporated. Plate the risotto and top with chopped parsley. Serve 

immediately. 

Enjoy! 


