
Easy Creamy Risotto
 Zest & Peel by Brandee Knowles 

Ingredients:
1 T of olive oil or lard
1 T butter + 2 T butter to finish risotto
5-6 slices of bacon - cooked & chopped
1 shallot - finely diced
2 garlic cloves - minced
1 & 1/4 cup of Arborio risotto rice
1/2 cup white wine (can substitute with broth
4 cups veggie or chicken broth
2 T Italian seasoning - to desired taste
3 tsp garlic salt - to desired taste
1-2 tsp salt & pepper - to desired taste
1 - 2 zucchini - diced bite size
1 bunch of asparagus - chopped bite size
3 lb. frozen shrimp - peeled, deveined & tail off
1/2 - 1 cup of freshly grated parmesan cheese
1 cup of frozen peas
*Feel free to change up protein and veggies! This can be adjusted to your flavor profile!
 
Instructions:
1. Preheat oven to 350 degrees Fahrenheit. Line a large sheet pan with foil. Place bacon on the sheet pan and bake until
desired crispiness (about 20 minutes).
2. While waiting on bacon, prepare all veggies (try to cut all about same size) and thaw shrimp in a colander bowl full of
cold water.
3. Remove bacon from oven and place onto a plate lined with paper towel to remove excess bacon fat. adjust oven
temperature to 400 degrees Fahrenheit and place zucchini onto same sheet pan with bacon drippings and season
generously with Italian seasoning, garlic salt, salt and pepper.
4. Roast zucchini for about 10 minutes.
5. While zucchini is roasting in oven, prepare your risotto. You will need a large pot to allow for plenty of room for rice
to expand and cook without having to stir constantly, as the traditional way in shallow pan.
6. Place pot over medium heat, add butter and oil or lard and melt. Add the shallot and garlic and stir for about a
minute (don’t let burn). Add rice and turn heat up to high and stir until rice grains become partially translucent (no
more than a 1 minute). Add wine and stir for about 2 minutes until all alcohol smell evaporates. *You can use 1/2 cup
broth as a substitute for wine if desired.
7. Turn heat down to medium low. Add 3 cups of stock. Now you can leave it, uncovered, to cook until most liquid is
absorbed. Stir once or twice just to keep rice from sticking to bottom.
8. Drain and pat dry the shrimp. Remove sheet pan carefully from oven and add shrimp and asparagus to the sheet pan,
season as desired, and return to the oven for approximately 10 minutes.
9. Remove sheet pan from oven when roasting is complete. Set aside and cover with foil until risotto is ready.
10. Once liquid is 2/3 evaporated (usually about 20 - 30 minutes), check firmness of rice by tasting. Add 1/2 cup of broth
at a time stirring occasionally until rice is al dente - cooked to perfection!
Finishing touches:
Add butter and parmesan and stir really well until rice has a creamy texture. (Stirring activates the starch which makes
it so creamy). Add frozen peas and stir through. Add another splash of broth if you like a thinner consistency.
To plate:
Place risotto in a large bowl. Top with roasted veggies, shrimp, and bacon. Sprinkle a little extra parmesan on top if you
like and serve immediately!
We double this recipe and serve as a main meal with salad on the side!
(Recipe is approximately 4 side servings)


