pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Creamy Taleggio risotto

30 min - - 4 servings

INGREDIENTS LET’S GET COOKING
300 g mushrooms 1. Fry the mushrooms in a knob of butter with the garlic and sage. Season and
1 garlic clove 3 ik

2. In the same pan, cook the finely sliced onion for 3 minutes. Add the rice and

1 bunch of sage, chopped i i
stir for 2 minutes.

1 onion
) ] 3. Pour in the wine. Once absorbed, add the stock a ladleful at a time, stirring
250 g risotto rice as you go.

VA lEES i e 4. Taste the rice and add a little more hot stock if needed. Stir in 80 g of
400 ml vegetable stock Taleggio in pieces and the mushrooms. Wait 2 minutes, stir vigorously and

100/ Taleggio serve hot with the remaining 20 g of Taleggio.

1 knob of butter

Quantities adjusted. Method quantities refer to the base recipe.

pazapah



