                      Fresh Herb Risotto
Risotto is to Italy what Mac-N-Cheese is to America, pure comfort food. Creamy and delicious, rich and satisfying, it is one of my most favorite foods to prepare fall, winter and spring. There are many versions of this dish, but this version has the distinction of containing several ‘aphrodisiac’ ingredients. Prepare with love 

and serve with care!

3T unsalted butter, divided
1 medium shallot, small dice

1 1/2C Arborio rice

4C hot chicken stock

1C white wine

1# mushrooms, sliced
2 large, ripe tomatoes

1/4C heavy cream

1/4C fresh basil, chiffonade

1T fresh rosemary, minced

½-3/4C good grated Parmesan cheese-such as Grano Padano

-Melt the butter in a large French oven. Sauté the shallots over medium high heat until softened, about 3 minutes. Add Arborio rice and stir to coat the rice with butter. Add minced rosemary, stir for 1 minute. Add the wine and stir occasionally until the wine is absorbed, about 5 minutes.

-Add 1 cup of the hot chicken stock and stir, until absorbed, keeping the remainder of the stock warm.  Continue to add stock as need, 1 cup at a time until rice is al-dente, about 35 minutes. 

-Meanwhile, melt remaining butter in large skillet and sauté mushrooms until they have released their liquid and are beginning to brown. Remove from heat and set aside.

-When rice is al-dente, fold in the tomatoes, mushrooms, cream, Parmesan and basil. Season with kosher salt and freshly ground black pepper to taste, serve immediately with wine and candlelight.
