Rice-less Asparagus Risotto
with Scallion Pesto
INGREDIENTS

PESTO

1/2 bunch of green Asparagus
( about 5-6 pieces)

1 bunch green asparagus

2 shallots, minced

1 ½ Tbsp. olive oil

1 Tbsp. ghee or olive oil

½ Tbsp. lemon juice

1 bunch Scallions

1-3 Tbsp. cooking liquid

A couple pinches salt
For garnish: Pecorino Romano,
lemon zest, white pepper, olive oil

Salt to taste
A small squirt of honey
Pecorino Romano to taste

INSTRUCTIONS
1.

Begin by preparing the sauce. Discard the woody ends of the green asparagus, wash
them well and chop them into similar size pieces. Rinse scallions removing any soil.

2. Bring a pot of water to a boil, add the asparagus and simmer for 1 minute. Turn off the
heat and add scallions, submerging them in the water for 1 more minute, just to take
the raw edge off. Do not overcook! Immediately drain the asparagus and and scallions
reserving the cooking liquid in a separate bowl. Submerge the vegetables in an ice bath
to stop the cooking process. Reserve 2-3 pieces of asparagus for garnish.
3.

4.

Add the cooked asparagus, ramps and remaining sauce ingredients (except for the salt
and cheese) to a blender or food processor and process on high until smooth. Add
cheese and salt, taste for seasoning. If necessary, add more cooking liquid to achieve a
thinner sauce.
Prepare the asparagus “rice”. Peel the asparagus from the base all the way to the tip.
Cut them in half and then slice them into small pieces. Mince shallots.

5. In a frying pan heat a little olive oil, add the shallots and a pinch or two of sea salt.
Cook until the shallots have nicely caramelized, about 7minutes. Add the asparagus
rice and stir to combine with the shallots. Cook for 5 minutes until slightly softened.
Add the green sauce and fold into the rice, warming it. Continue to add the asparagus/
scallion cooking liquid that you reserved, or just water, to thin out the consistency. The
texture should be like regular risotto: loose and creamy, not sticky and dry, nor too wet
and soupy. Make sure it is hot all the way through. Season to taste, add more cheese if
desired.
6. Plate the risotto and sprinkle with lemon zest, white pepper, more cheese if desired, and
olive oil. Add a couple pieces of asparagus to the top and serve immediately.
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EQUIPMENT
FOOD PROCESSOR

ALTERNATIVES: Vitamix, Bullet, Blender,
Micro Processor

MEDIUM SIZE POT
MIXING BOWL
SAUTÉ PAN
SHARP KNIFE
CUTTING BOARD

