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    Asparagus And Wine Risotto




    Ingredients




    1 1/2 lb fresh asparagus (trim off ends and reserve, cut asparagus into pieces)




    1250 ml chicken broth




    250 ml water




    12,5 ml butter




    1 onion (chopped)




    500 ml medium grain white rice




    250 ml white wine




    10 ml rosemary (chopped)




    250 ml Parmesan cheese (chopped)




    62,5 ml cream




    Method




    Puree 2/3 of asparagus, 250 ml chicken broth and water in a blender.




    Sauté the butter and onion for 8 minutes.




    Add the rice and stir for 1 minute.




    Add the wine and cook for 2 minutes.




    Stir often.




    Add 125 ml chicken broth and the rosemary.




    Stir often and continue to cook for 15 minutes.




    Add the broth 125 ml at a time.




    Add remaining asparagus stalk pieces and reserved asparagus tips.




    Cook until the rice is just tender and the mixture is creamy.




    Add the asparagus puree and stir for about 3 minutes.




    Add half the Parmesan cheese and the cream.




    Season the risotto to taste with salt and black pepper.




    Serve warm with the remaining Parmesan cheese.
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