Lemony Crab Risotto

This bright and simple risotto is the perfect romantic dinner, paired with a crisp arugula salad and a glass of Sauvignon Blanc.  Its creamy consistency is achieved by slowly stirring hot stock into the Arborio rice, which should be cooked to al dente. Season the risotto at the end of cooking, since the stock’s flavor intensifies as it reduces. 

Serves 4 

Ingredients:

2 TBSP unsalted butter, divided

2 TBSP extra-virgin olive oil

½ cup minced shallot (about 1 large)

1 clove garlic, minced

pinch cayenne pepper

4 cups chicken or vegetable stock

1 ½ cups Arborio rice

¾ cup dry white wine (such as Sauvignon Blanc)

½ cup grated Parmesan cheese

zest of 1 lemon

2 TBSP lemon juice

1 ½ cups cooked crab, jumbo lump or claw

1 ½ cups asparagus spears, cut into 1-inch pieces

¼ cup chives, sliced

Kosher salt and freshly ground black pepper

Blanch the asparagus: Bring 4 cups of water to a boil in a small saucepan over high heat.  Add the asparagus and cook about 2 minutes.  The asparagus should be cooked through but still crisp.  Drain and place asparagus into an ice water bath to stop the cooking process.  Remove from water and set aside. 

Cook the aromatics: Heat the stock in a saucepan over medium heat and keep it at a low simmer.  Heat 1 TBSP butter and the olive oil in a heavy bottomed saucepan over medium heat.  Add the shallots and cook, stirring constantly, until translucent, about 4 minutes.  You don’t want the shallots to brown.  Add the garlic and cayenne pepper and cook another 30 seconds.  Add the rice and cook, stirring constantly, until the outer part of the rice is clear and you see a white “pearl” in the middle of each grain, about 4 minutes.

Add the liquid: Add the wine and cook, stirring constantly with a wooden spoon, until absorbed by the rice.  Using a 6 oz. ladle, begin adding the hot stock to the rice, one ladle at a time, stirring slowly but constantly.  When the rice has absorbed most of the liquid, add another ladle of stock.  Run your spoon across the bottom of the pan to determine when the stock has been absorbed.  Continue this process for about 15-20 minutes, until the rice reaches an al dente texture.  Watch carefully and add the stock in smaller amounts towards the end so the rice doesn’t overcook.  

Finish the risotto: When the rice is almost finished cooking, add remaining 1 TBSP of butter, Parmesan, lemon zest and juice, crabmeat and asparagus.  Allow all ingredients to heat through and remove from heat.  Season with salt and pepper and top with sliced chives.  Serve immediately
Chef Dana’s Tips:

· Toasting the rice before adding the liquid helps the rice to absorb the liquid slowly without becoming soggy.

· The actual quantity of stock in the recipe is approximate.  You may need slightly more or less.

· The rice should be mostly translucent but still opaque in the center when finished cooking and the risotto shouldn’t be overly thick.  It should run slightly when put on a plate.

