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Groups of 2

Ingredients:

400 mL
Chicken Broth (15mL pow)
  1/2

Italian Sausage
4 mL

Oil
1/4 mL
Onion, diced
125mL 
mushrooms, diced

1/2 ml
Garlic clove, minced
95mL

Arborio rice
50 mL
Hot water
35 mL
Parmesan cheese
Pinch 
Salt

Pinch 
Pepper

5mL

Fresh parsley

Instructions:

1)
In a small saucepan with lid on, bring broth to a boil then reduce heat to low and keep warm until needed.
2) 
Remove casing from sausage and break into pieces.

3)
In a small non-stick frying pan cook sausage on medium heat (4) until meat is cooked and no longer pink. Remove and set aside on a plate

4) 
Place diced onion, oil, and diced mushrooms into frying pan and cook until tender.
5)
Add minced garlic and cook for 1 additional minute. Turn down heat to 3.
6) 
Add rice to cooked mixture and cook for 1 min while stirring. Add water and cook until absorbed. 
7)
Stir in 60mL of simmering chicken broth. Continue to stir and cook until broth is almost completely absorbed.

8) 
Repeat step #7 until all the broth is absorbed. Total cooking time should be approximately 20-25 minutes. Rice should be slightly firm in the center of the grain and look creamy. 
9) 
Stir in cooked sausage, parmesan cheese, salt, pepper.

10) 
Serve with parsley garnish on top. Enjoy. 
Demo Questions:
1)
Arborio rice is a type of ___________ grain rice.

2)
What can you add if you run out of broth before the risotto is done?

3)
What are two tests for making sure the risotto is cooked?

