
 
 
 
 
 
 
 
 
	  	  
	  
	  
	  
	  

Risotto	  agli	  asparagi	  

Ingredients  
for 4 people 

1 lb. (450 g) asparagus 
1/2 of a medium onion, minced 
1 qt (approx. 1 liter) vegetable broth 
2 cups (250 ml) water 
2 Tbsp. butter (approx. 30 g) 
2 Tbsp. olive oil (approx. 30 ml) 
1 cup (approx. 100 g) grated Parmigiano Reggiano 
Salt and ground black pepper to taste 

Directions 
Cut the bottom 1/3 off of the asparagus spears and cook them in salted boiling water for 10-12 minutes, 
until tender.  Drain and set aside. 

Melt the butter in a wide saucepan over low heat.  Add the olive oil and the minced onions and sauté for 5 
minutes, paying attention that they don't brown.  Add the rice to the onions, and stir until all grains are 
coated in the oil and butter. Let the rice toast in the sauté for another 5 minutes, stirring occasionally. 

Cut the tips off of the cooked asparagus, and chop the spears into 1/4 inch (just over .5 cm) pieces.  Discard 
any tough parts of the spear, and add the tips and chopped asparagus to the rice and onion mixture.  Stir 
together. 

In a separate saucepan, bring the vegetable broth and water to a boil.  Adjust the heat of the rice mixture to 
medium-low, and add the broth to the rice one ladle at a time, stirring well in between until the rice absorbs 
the liquid and the risotto assumes a creamy consistency.  Be patient; this process will take 30-40 
minutes.  When the last of the liquid is absorbed, stir in the grated Parmigiano.  Add salt and freshly ground 
black pepper to taste, and serve immediately with a dusting of Parmigiano on top. 
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