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Real Texas Risotto

Ingredients

1 Shallot, finely minced

2 Garlic Cloves, finely minced

5 cups Chicken Stock

1 Jalapeno, finely minced

1/2 teaspoon Kosher Salt

1 cup Arborio Rice, (Risotto Rice)

2 + 2 tablespoons Olive Oil, divided
1/4 cup extra dry Vermouth

Garnish

2 Roasted Jalapenos
3 tablespoons Pecans, chopped

Real Texas Cha-Cha Sauce

Roasting Jalapefnos

Cover the bottom tray of a
broiler pan with foil. Spray the
top tray and Jalapefios with
pam, or other oil.
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Turn the oven toaster on broil
and place the tray inside. Char-
broil the skin on all sides.

As you can see the pepper has
started to split. It also turned
to a little charred color. Turn
the pepper and continue to char
all sides.
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And as you can see the jala-
pefos are very charred on all
sides.

To sweat the peppers, take a
paper towel and dampen it.
Wrap the Jalapenos in the pa-
per towel and place in a zip
lock bag for about 5 minutes,
just to cool so you can handle.
In 2 1/2 minutes turn them
over so that they will cool off
on the bottom.
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Put gloves on and remove the
Jalapenos from the paper tow-
el. Start anywhere and peel off
the outside skin. Don't run this
under water. You will lose all
the Jalapefio oil and the flavor.

Pinch off the top, split open the
Jalapeno and remove the
seeds. Again, don’t run under
water.
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Slice the jalapenos, and chop
them. Place them in a bowl
and set aside.

Bring chicken broth to a boil in a sauce pan. Turn down to low to
keep hot at all times. You don’t want to add cold chicken broth to
the rice!

Sweating Shallots

Heat olive oil; add shallots, and
a pinch of salt. Sweat the shal-
lots using medium to medium
high heat, and stirring con-
stantly.
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Sweat the shallots between 3
to 5 minutes or until the shal-
lots are translucent but not
toasted.

Add about a 1/4 cup of hot
chicken broth. This will soften
the shallots a little bit more.
Turn heat to medium high.
Evaporate the chicken broth
that you have just added.
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Toasting the Rice

The rice you will use is different
rice, called ‘Arborio Rice’. This
is different rice from the white
regular grain rice. It's used for
Risotto.

Add all of the rice. With the
heat on medium high, stir until
you coat the all rice with the
oil.
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Toast the rice until it's translu-
cent.

Deglazing the Rice

Add garlic, and Jalapefios. Stir
until it becomes fragrant, ap-
proximately for about 30 se-
conds. Don’t burn the rice.
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Add the extra dried Vermouth,
and stir continually. This is
called de-glazing the rice.
Evaporate all of the Vermouth.

Cooking the Risotto

Add 1 cup of chicken broth. Stir
the rice mixture frequently,
heating all of the rice evenly.
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The way to tell your Risotto is
ready to add more chicken
broth is when you can actually
pull a track through the rice
and it doesn’t have liquid in the
track.

Add a couple more ladles of
your chicken broth (1 cup of
broth) and continue to stir. Re-
peat this for 3 more times or a
total of 5 times. Taste your rice
to see when it's cooked to your
preference. You also will test if
you want a little more salt.
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As your adding your chicken
broth, make sure you stir the
Risotto frequently. The reason
you stir frequently is to make
sure the rice all receives the
same amount of heat and
cooks evenly.

When you are at your 3rd to
4th cup of broth, or at about
the 15 minute mark, start tast-
ing the Risotto quite frequently
because the rice then will be
close to being cooked to your
preference.
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Taste to see if you need to add
more salt.

When the Risotto is cooked to
your preference. Add just a
little more broth and stir. Turn
the heat off and continue to
stir the Risotto so it doesn’t
burn. Drizzle the Olive Qil, stir
and cover the pan with a lid.
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Let rest for 1 to 2 minutes.

Garnishing the Risotto

Spoon some Risotto on a
plate. The way you can tell
your Risotto has the perfect
texture, is that when you
shake, it will spread out just a
little bit.

http://RealTexasBlog.com Page | 13




%\ REAL TEXAS RECIPES

Top with some of the roasted
Jalapenios.

Drizzle with some Real Texas
Cha-Cha Sauce.
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Sprinkle with some pecans.
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This is Real Texas Risotto with
roasted Jalapenos, Cha-Cha
Sauce, and pecans.
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