
Melissa’s very Secret Mushroom recipe   
 
Ingredients: 
 
6  cups chicken broth, divided 
3  T. olive oil, divided 
1  pound chanterelles, 1/4" to 1/2” sliced (I like them 1/2”) 
1  pound white mushrooms or porcini mushrooms 
2  shallots, diced 
1 1/2 cups Arborio rice 
1/2 cup dry white wine (I usually use more and a bit less broth) 
Sea Salt to taste 
1 1/2 T. Tarragon (chopped) 
1 1/2 T. Italian parsley (chopped) 
3  T. finely chopped chives 
4  T. Butter 
1/2  cup freshly grated Parmesan cheese 
Freshly ground pepper to taste. 
 
Directions: 
 
1. In saucepan, warm the broth over low heat. 
 
2. Warm 2 T. olive oil in large saucepan over medium-high heat,.  Stir in the mushrooms, 
and cook until soft, about 3 minutes.  Remove shrooms &b liquid and set    aside. 
 
3. Add 1 T. olive oil to skillet, and stir in the shallots.  Cook 1 minute.  Add rice, stirring to 
coat with oil, about 2 minutes.  When rice has taken on a pale, golden color, pour in wine, 
stirring constantly until the wine is fully absorbed.  Add 1/2 cup broth to the rice, and stir until 
the broth is absorbed.  Continue adding broth 1/2 c. at a time, stirring continuously, until the 
liquid is absorbed and the rice is al dente.  This takes about 20 - 30 minutes - Don’t rush it.   
 Also, you may not need all of the broth - it depends on if you like your risotto thicker or 
thinner in texture.  I prefer thicker, and keep in mind you are adding cheese that will thicken 
the risotto as well. 
 
4. Remove from heat, and stir in Shrooms with their liquid, butter, tarragon, parsley, 
chives, and Parmesan.  Salt and Pepper to taste.  Serve hot. 
 
I guarantee your guests/family will adore this risotto - great for folks who are gluten free and, if 
you use vegetable broth, vegetarians. 
 
 


