Risotto w/Peas, Ham, & Fontina
__________________________________________________________
This recipe makes use of Riverside’s farm-fresh peas.[image: ]

Ingredients
· 2 tablespoons olive oil
· 4 tablespoons butter, divided
· 1/3 cup finely chopped onion (about 1/2 medium)
· 1 1/2 cups arborio rice
· 1/2 cup dry white wine
· 4 cups low sodium chicken or vegetable broth, kept warm
· 1 cup shelled baby peas (see note)
· 1 cup finely diced ham (about 4 ounces)
· 1 cup grated Fontina cheese
· 1 tablespoon grated lemon zest
· 2 tablespoons finely chopped basil leaves
· Kosher salt and freshly ground black pepper
 Directions 

1. Place the olive oil and half the butter in a heavy bottomed saucepan and heat until sizzling over medium heat. Add the onion, and cook until translucent, stirring often, about 5 minutes. Add the rice, and stir to coat the rice completely with the oil mixture. Cook for an additional 3 minutes, stirring often.
2. [bookmark: _GoBack]Add the wine to the pot, stir to mix, and continue to cook over medium heat until the wine has been absorbed. Add a ladleful of warm broth and continue to cook, stirring constantly. As each addition of broth has been absorbed, add another, stirring constantly until the rice is just slightly firm to the bite, about 20 minutes. 
3. With the last addition of broth, add the peas, ham, Fontina cheese, lemon zest, and basil. Stir to mix, and season with salt and pepper to taste. Cook another 5 minutes, then remove from the heat. Stir in the remaining 2 tablespoons of butter and the Fontina cheese, and stir until the cheese has completely melted into the rice. Risotto should have creamy consistency that settles on a plate when spooned. If not, thin with extra stock or water until creamy consistency is reached. Serve immediately on hot plates.
Yield: 4-6 servings
Source: seriouseats.com
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