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Ingredients 4 Portions
 = Kot�nyi Produkte

500 g Jerus�lem �rtichoke

2 piece Pe�rs

1 piece Onion

2 piece G�rlic cloves

2 tbsp. Butter

300 g Risotto rice

125 ml White wine, dry

600 ml Veget�ble stock, cle�r

40 g W�lnuts, chopped

150 g P�rmes�n

1 piece Lemon

1 tsp.  P�rsley, Chopped

2 tsp.  Chervil, Crushed

1 tsp.  Juniper Berries, Whole

1 piece  B�y Le�ves, Whole

1 tsp.  Fennel, Whole

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

Olive oil

Jerus�lem Artichoke Risotto with

Pe�r, W�lnuts, �nd � Fennel �nd

P�rmes�n Cup

50—60 Min

Prep�r�tion

1 Prehe�t the oven to 200 °C (356°F).

2 Thinly slice the onion �nd g�rlic �nd swe�t in � p�n with olive oil. Then �dd

the risotto rice �nd briefly fry until tr�nslucent.

3 Pour white wine in with the rice, b�y le�f, chervil, p�rsley �nd the juniper

berries, bring to the boil for � short time then reduce the he�t � little.

4 Now �dd the Jerus�lem �rtichoke �nd pour in the stock. W�it until the liquid

h�s dis�ppe�red, then �dd more, stirring regul�rly.

5 When the rice is �l dente, �dd the pe�r to the p�n �nd cook. Stir in 50 g of

P�rmes�n �nd butter then dish up with the w�lnuts.

6 Gr�te the rest of the P�rmes�n into � bowl, grind the fennel using �nd

mort�r �nd �dd. Form sever�l circles in the mixture by h�nd on � b�king

tr�y lined with b�king p�rchment.

7 Then b�ke until the P�rmes�n h�s completely melted, m�king sure it

doesn't brown.

8 T�ke the tr�y out of the oven, �llow to cool for � short time, then c�refully

remove from the b�king p�rchment �nd �llow to cool on overturned bowls.


