
2 cups risotto rice 
4 cups chicken or vegetable stock
5 tablespoons unsalted butter or extra-virgin olive oil 
2 large shallots, minced
1 cup dry red or white wine
1 cup walnut halves, crushed by hand
1 teaspoon minced fresh thyme leaves
Kosher salt
One 7-ounce head radicchio, quartered, cored, and
thinly sliced
Freshly ground black or white pepper
1 1/2 ounces freshly grated Parmigiano-Reggiano
cheese, plus more for garnish
Crumbled sharp but creamy blue cheese, such as
Gorgonzola, for garnish
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In a large bowl, combine rice and stock. Agitate rice with fingers or a whisk to release starch. Strain
through a fine-mesh strainer set in a large liquid cup measure or in another large bowl. Allow to drain 5
minutes, stirring rice occasionally. Reserve starchy stock liquid.
Heat 3 tablespoons butter or oil (45g; 45ml) in a heavy saucepan over medium-high heat until foaming
(if butter) or shimmering (if oil). Add rice and cook, stirring and tossing frequently, until all liquid has
evaporated and rice has begun to take on a golden-blond color and nutty aroma, about 5 minutes. Add
shallots and continue to cook, stirring frequently, until softened, about 1 minute. Add wine and cook,
stirring, until mostly evaporated.
Stir reserved stock well, then pour all but 1 cup over rice. Increase heat to high and bring to a simmer.
Stir rice once, cover, and reduce heat to lowest possible setting. Cook rice for 10 minutes undisturbed,
then stir once, shaking pan gently to redistribute rice. Cover and continue cooking until liquid is mostly
absorbed and rice is tender with just a faint bite, about 10 minutes longer.
Meanwhile, in a small skillet, heat remaining 2 tablespoons butter or oil (30g; 30ml) over medium heat
until melted or shimmering. Add walnuts and cook, tossing frequently, until they smell toasted and
nutty, about 2 minutes. Add thyme and toss well. Season with salt and remove from heat.
Remove lid from rice and add remaining 1 cup stock, along with radicchio. Increase heat to high and
cook, stirring and shaking rice constantly, until thick and creamy. (If rice is too thick, thin with small
additions of water or stock.) Season with salt and pepper. Remove from heat and stir in grated
Parmigiano-Reggiano. Spoon risotto onto warmed plates and top with walnut mixture, more grated
cheese, and bits of crumbled blue cheese. Serve right away.

INSTRUCTIONS 
1.

2.

3.

4.

5.

https://www.seriouseats.com/radicchio-risotto-blue-cheese-walnuts-thyme-veneto-recipe
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Beets without Tops*
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https://www.seriouseats.com/best-rich-easy-white-chicken-stock-recipe
https://www.seriouseats.com/quick-and-easy-vegetable-stock-recipe
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