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Maratelli rice keeps its shape better than other forms of rice during slow
cooking. Due to higher quantities of amylose it is perfect for making risotto.

Blue Moon Acres own organic rice 

is being harvested on our 

NJ Farm right now!

  

Our Maratelli Rice is freshly husked and

it is in Medium and Large Boxes this week!  
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Directions:

Chop shallots and celery finely.

Heat oil and 2 T butter in a large skillet. Add shallots and celery and cook until

softened.

Add Maratelli rice and stir to coat rice with oil/butter.

Pour 1 cup of stock into the pan. Stir until completely absorbed. Repeat until

risotto is creamy and tender.

Add lemon zest, lemon juice and rosemary.

Remove from heat and stir in the cream and parmesan cheese.

Add butter, pepper and salt and serve.

Ingredients:
2 tablespoons butter

3 shallots
2 sticks celery

1 tablespoon extra virgin olive oil
2 cups Maratelli rice

1 1⁄2 - 2 liters vegetable stock
1 lemon, zest of

1⁄4 cup lemon juice, freshly squeezed
1 teaspoon rosemary

6 tablespoons parmesan cheese, freshly
grated

1⁄3 cup heavy cream
2 tablespoons butter

salt and pepper

Lemon and Shallot Risotto


