
Risotto Primavera with a
Grana Padano Tuile
Method – Serves 6

For the risotto

· Bring a pan of water to the boil and blanch the vegetables 
separately until al dente, refreshing them in iced water to keep 
their bright green colour.

· Drain onto kitchen paper and cut into inch sized pieces apart 
from the peas!

· Heat the olive oil in a thick based saucepan and fry the finely 
chopped shallot, stirring all the time so as not to colour it. Add 
the garlic and fry for a couple of minutes, before adding the rice.

· Keep stirring the rice so it doesn’t colour. After a few minutes 
when the rice is starting to go translucent add the white wine 
and keep stirring until it has been absorbed into the rice.

· Turn down the heat so the rice is slowly simmering and now 
add a little stock at a time, stirring until it has also been 
absorbed into the rice. Once you have used up all your stock 
the rice should be nearly cooked, check by tasting the rice it 
should be soft but still have a bite to it.

· Remove from the heat and add the mascarpone, butter, lemon 
juice and salt and pepper to taste, folding in the green 
vegetables, chopped mint and grated cheese at the last minute.

· Serve immediately topped with the Grana Padano crisps and a
drizzle of olive oil.

· Note If the risotto is looking too stodgy add some more 
stock/water to loosen the mixture slightly, check your 
seasoning and adjust if necessary.

For the Grana Padano tuile

Makes 12 or more

· Heat your oven to 180c

· Line a baking sheet with baking parchment and then place 
small amounts of grated cheese in circles, leaving room for the
cheese to spread, onto this.

· Make sure they look the same size and have an even coverage 
of cheese.

· Place in the oven and keep an eye on them.

· When the cheese starts to bubble and go a golden colour take 
out of the oven and cool slightly approx. 7 –10 minutes.

· You need a rolling pin and cooling rack close by because as 
soon as you can handle the cheese circles you need to pick 
then up and place them over the rolling pin to make a 
curved shape.

· Once cool place on a cooling rack to cool completely.

· These will last in a Tupperware container for a couple of weeks
with silica gel sachets.

· Note if these sound like too much of a challenge then just top 
your risotto with lots of fresh shavings of Grana Padano and a 
drizzle of olive oil.

Ingredients

For the risotto
1 litre of chicken or vegetable stock

2 tblsp olive oil
3 shallots, finely chopped

2 cloves of garlic, finely chopped
400g of Arborio rice

100ml of dry white wine
2 generous tblsp of mascarpone

50–75g grated Grana Padano
Sea salt and black pepper

50g thai asparagus
50g fresh peas

1 large handful of fresh mint leaves
50g broccolini or broccoli if you can

find it
50g fine green beans

50g mange tout
50g sugar snap peas

Juice of 1 lemon
Knob of butter

For the Grana Padano tuile
400g of grated Grana Padano
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