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Sweet Brown Rice Risotto
with Kale and Cremini

Active 45 min; Total 1 br 15 min
Serves6to 8

“Despite its name, sweet brown
rice isn’t sweet,” says Canora.
Instead, this glutinous rice
resembies whole-grain sushi
rice; look for it at Asian markets
and from Bob's Red Miil.

1 guart mushroom broth
1 quart vegetable broth
Y cup extra-virgin olive oil,
plus more for drizzling

10 oz. cremini mushrooms,

thinly sliced
Fine sea sait and pepper

% Ib. Tuscan kale, stemmed,
leaves chopped into

Yz-inch pieces

Tbsp. unsalted butter

yellow onion, minced

2
1
2 cups sweet brown rice
1 cup dry white wine

1

Thsp. chopped thyme

Y cup freshiy grated

Parmigiano-Reggiano
cheese, plus more for
serving

L. Ina saucepan, mix the mush-

room and vegetable broths and

. bring to asimmer; keep warm,

- 2.Inalarge enameled cast-iron
¢ casserole heat 1tablespoon
¢ of the oliva ofl. Add the mush-

roems, season with salt and
pepper ard cock over moder-
ately highheat, stirring occa-
sionally, until golden, about

5 minutes Transfer to a bow!.

¢ 3. Add 1tzblespoon of the ofive
oil to the casserole. Add the

© kale and cook aver moderate

. heat until wilted. 3 minutes.

¢ Add the kate to the mushrooms,

: 4.Inthe casserole, meit 1
tablespoor.of the butter in the
! remaining 2 tablespoons of

i olive oil. Acd the onion, season
: with salt erd pepper and cook
i over moderate heat until soft-

ened. about 5 minutes. Add the

¢ rice and stiruntil coated with oi!
¢ and lightly toasted, 2 minutes.

Add the wire and cook, stirring,
untit evaporated. Add 2 cups

of the hot broth, cover partially
and cook. siirring cccasicnally,
until most of the broth has been
absorbed, 13 minutes. Repeat
with another 2 cups of broth.

5. Add 3 cugs of the broth, 1 cup
atatime. ard cook, stirring
often, untilitis mostly absorbed
between additions, about

15 minutes total. Add the fast
cup of broth, the mushrooms,
kale. thyme, Y3 cup of cheese
and the remaining 1tablespoon
of butter. Cook, stirring, unti!
the risotto iscreamy. Season
with salt and pepper. Drizzle
with oil and serve with cheese.

WINE Juicy Montepuiciano
d'Abruzzo is extremely versa-
tile, as good with roast chicken
asitis with this risotto. Try

the 2013 Vigneti del Sale or
the 2013 Quattro Mani.
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