Strawberry Risstto ©

Although we haven't quite been dole to duplicate some of the
superb risotios we've enjoyed N Traly, perhaps the best one we
have done ourselves is strawberry risetto.  Of course if you're
anything like we used 1o be, your immediate reactton is " What ?
Strawberries in a rice dish that's not a dessert T " (Accompanied
by skeptical faclal expressions and possibly impolite bedy gesh.«rcs.>
This Is the flip side of our original prejudice against vegetubles
in baked goods and warmants the same :fcﬂ-e; Forget it! For

the purposes of this recipe, the strawberry is an honerary
vegetable.

honorary vegetuble award , with dissenting Tomato

We had had strawberry risofto several times in Thaly before
discovering a risottfo cookbook in an independerit bookstore in the
yuppie section of kansas City, MO. The first recipe we looked up
was strawberry risoffo and immediately bought the book upon
finding it. Thus raising by several points our undoubtedly
unwarrarted East Coast opinion of life in that city.




Well, don't take our word for W+ Try this one next ime fresh
Sstrawberries come your way. They don't even have o be PreH-\_,
looking. But if theyre typical US suFermarhef+ berries , you'll warf
4o core them 1o remove the hard white intertors, App\e corers woril
work here un:fbr'!'una'\'ely , unless your berries were harvested neara

Department of Defense rudlear weapons  power plast run by GE

(“we bring good things to life..").  We usually quarter them
lengthwise and then slice out the hard inner edge. No leafy
parts please.

2 Tolb\es‘:oons unsalted bulfer | cup rice ( arborio if ?ossib\e>
1 ¥4 cup flne\ﬂ minced onion 2 3% cups simmering broth
/3 cup diced strawbernes (chicken, meat, vegehb\e or c°m\>o}
Ye cup Marsala wine (we Fcc%r w
dry) or cognac | Tab\espoon unsalied buffer
@ 3 (or Some cream

ZTqusPoons grated parmesan
cheese (we prefer more)

Okay, this 1s a standard rscifo as discussed ot lengthn previously.
Eosy as |-2-3. Saute’ the onlon iv:) bulter a couple minutes unfil 1t
SO‘f"cns up ,'H"\en add the shrawbernes and comhinue cooh(na urrH| ‘Hheg
relax into the midure. Then add the Marsala and cook until the
liquid is reduced 1o about-a tablespoon (guess). Then add the rice
and shrup fhoroughly with wooden krfchen implement., Nextadd the
simmering broth about Ya. cup at a +time until each is absorbed, for
about 20 minutes cooking Time . Save the last )4 cup brot
o add wrth the bulter ardl parmesan af the end and stir fogether.
S‘Hrn'ng wouldet hurt du.r'fng +the waler suchor P\naSe etthenr

Serve (eat) immediately. Once youve fried W gouwll be
convinced.




