MORGENSTER

WINE AND OLIVE ESTATE

Lemon Zucchini Risotto

Ingredients
Y, cupMorgenster Extra Virgin Olive QOil, plus more to finish
1% cups Arborio Rice
1 yellow onion, finely chopped
2 garlic cloves, minced
% cupM orgenster Nu Series Sauvignon Blanc
2 quarts (8 cups) vegetable stock (or chicken 3tock
2 medium zucchini, grated
Y% cup parsley flakes, chopped
Juice of one lemon
Lemon zest from one lemon
% cup freshly grated Parmesan plus more for garnish
Salt and freshly ground Pepper

Optionally, stir in grape or cherry tomatoes avsey and top with more lemon zest

Instructions

1. Heat olive oil in a stock pot over medium-high hefatd the rice and stir until thoroughly coated

and opaque, about 3 minutes. Add the onion anitgard cook until softened, about 2 minutes.

2. Add the white wine and cook until reduced by halfl #he alcohol smell is completely gone,

about 2 minutes.

3. Add one cup of the stock and cook, stirring, uth@d liquid is absorbed. Continue stirring and
continue to add the stock, one cup at a time, m@itintil the liquid is absorbed each time before
adding more. Fold in the zucchini after about tthecup of stock and once all stock has been
added, continue to cook until the rice is tendet @eamy but still al dente, 10-12 minutes.
Remove from the heat and add the lemon juice astd ze
Stir in Parmesan cheese and parsley. Give a gtiidb partially melt the cheese.

Add salt and freshly ground pepper, to taste.

Plate the risotto and drizzle with more olive dillesired. Top with additional Parmessan.
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This recipe makes 6 servings as a side dish oradnasatless main dish.
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