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Ingredients 2 Portions
 = Kot�nyi Produkte

200 g Risotto rice

100 g Mushrooms, brown

1 pc. Onion

100 ml White wine

300 ml W�ter

3 tbsp. Olive oil

2 tbsp.  It�li�n Herbs

Simple Mushroom Risotto

20—25 Min

Prep�r�tion

1 Dice the onion �nd s�uté briefly in � s�ucep�n with the risotto rice �nd 2

t�blespoons of oil. Degl�ze with white wine �nd �llow to reduce.

2 Add the Kot�nyi It�li�n Herbs, pour in h�lf the w�ter �nd simmer uncovered

for 15 minutes. Stir frequently �nd �dd the rem�ining w�ter bit by bit.

3 W�sh �nd qu�rter the mushrooms �nd s�uté in � p�n with � little oil.

4 Before serving, mix the mushrooms �s well �s the P�rmes�n into the

finished risotto.

HINT:  It t�stes p�rticul�rly cre�my with � d�sh of he�vy cre�m.


