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Risotto Alla Toma D’Alba
Serves 4 

Preparation Time:
10 minutes

Cooking Time:

20 minutes

Grading:

Easy

350g 
Arborio Rice                    


90g   
Butter





60g
Grated Parmesan 






225g
Toma D’Alba (diced)






1.5lt
Vegetable Broth






1
Glass of White Wine 







1
Medium Onion (chopped)

1tbs
Olive Oil

Salt to Taste




White Pepper

Method

Sauté the onion in a large heavy bottomed frying pan with the butter and a little of the olive oil.  When the onions are translucent add the rice and cook for 3-4 minutes to absorb the oils, gradually add the vegetable stock and white wine bit by bit until it is all absorbed by the rice and appears to be ‘sticky’.  Add the cheeses and cook for a further 2-3 minutes until the cheeses are melted.  Season to taste.
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Wine

Dry, almondy red – (Val D’Aosta Donnas)
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