
Pea Shoot Risotto
   4 cups chicken broth
    2 Tbsp butter
    3 tsp olive oil
    1 large shallot finely diced (can sub 1/4 c. onion)
    1 1/2 cups arborio rice
    1/4 cup dry white wine
    2/3 cup freshly grated Parmesan cheese
    1 Tbsp freshly squeezed lemon juice    2 tsp grated lemon zest plus more for garnish
    1/2 Tbsp butter for finishing     1 cup (or more) fresh pea shoots
    Bring chicken broth to simmer in large saucepan over medium heat. Reduce heat to 
low and cover to keep warm. In a large skillet over medium heat, melt 2 Tbsp. butter 
with olive oil. Add shallots and sauté until tender, about 5 minutes. Add rice and 
cooking, stirring constantly until rice is well coated with butter, about 1 minute. Add 
wine and stir until wine has evaporated, about 30 seconds. Add 1 ladle of warm 
chicken stock and simmer, stirring regularly, until absorbed. Add remaining broth 1 
ladle-full at a time, allowing broth to be completely absorbed before adding more and 
stirring frequently until rice is creamy and tender, about 30 minutes. (Do a taste test of
rice as you near the end of the chicken broth). When rice is ready, stir in cheese and 
1/2 Tbsp. butter. Stir in a hand-full of pea shoots and cook, stirring, until they wilt. Stir
in lemon juice and lemon zest. Season risotto with salt and pepper. Taste test and add 
more lemon juice and/or zest, to taste. Transfer to bowl and serve topped with fresh 
pea shoots.
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