Bron: Amanprana.eu | Chef: 2 | ©2

Risotto with Peas and
Black Garlic
Ingrediënten

Extra info
Recept geschikt voor:
5 personen
Moeilijkheid:
Voorbereidingstijd:

250 g small Paris mushrooms

minuten

300 g fresh peas (from the pod)

Bereidingstijd:

4 spring onions

20 minuten

2 sucrine lettuce heads (small lettuce heads - optionally

Totale bereiding:

replaced by heart of the lettuce)

20 minuten

300 g risotto rice Arborio or Carnaroli
2 shallots
2 Tbsp coconut-olive-palm oil

Gebruikte producten

1 glass of dry white wine

De Amanprana producten die

1 L vegetable stock

gebruikt zijn bij het maken van

1 tsp black garlic powder

risotto with peas and black garlic

100 g silken tofu
50 g cashew paste
1 Tbsp yeast ﬂakes
Juice of ½ lemon
Pepper from the mill
Khoisan ﬂeur de sel
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Bereiding

Speciale wensen

1. Cut the mushrooms into segments.
2. Boil the peas in boiling salted water for 2 minutes and cool
immediately in ice water to preserve the green colour.

Vegetarian
Vegan

3. Clean the spring onions, trim the foliage and cut them in half.

Lactose-free

4. Bring the vegetable stock to a boil.
5. Finely chop the shallots and stew them in the coconut-olivepalm oil until glazed. Add the rice to let it stew along until
glazed.
6. Next, add the white wine to the rice to deglaze and let it boil
for a while.
7. Now add the hot stock, ladle by ladle. Keep the risotto on low
heat and do not add the next ladle of stock until the previous
one has almost been absorbed.
8. The risotto will be ready in about 18 minutes, and all the stock
should be absorbed.
9. In the meantime, grill the onions and ﬁnely chop the lettuce
heads.
10. Mix the silken tofu with the cashew paste, lemon juice, yeast
ﬂakes and some sea salt to a smooth cream.
11. Stir the cream in the risotto and season it with salt and
pepper. Then add the peas and ﬁnely chopped lettuce.
12. Fry the mushrooms brieﬂy over medium heat in a dash of
olive oil to a golden brown colour. Season with salt and
pepper and the black garlic powder.
13. Portion the risotto on the plates and add the mushrooms and
grilled onions!
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