
Pumpkin Mushroom Risotto

Prep Time: 10 minutes  |  Cook Time: 20-25 minutes  |  Servings: 4 servings  |  Difficulty: Easy

Ingredients:

• 1 small onion, chopped
• 1 cup arborio rice
• 2 cloves garlic, pressed
• 3 cups low sodium chicken stock, or vegetable stock if you'd like to make it vegetarian
• 1 cup white wine
• 1 sprig fresh rosemary (do NOT substitute dried)
• 1 sprig fresh thyme, plus 1 tsp of the fresh leaves (may substitute ½ tsp dried)
• 1 cup canned pumpkin pureé
• 2 cups sliced mushrooms
• 1 tablespoon balsamic vinegar
• 2 tablespoons unsalted butter
• 1 cup shredded or grated parmesan cheese

Directions:

In a saucepan, heat the wine and stock, along with the garlic, rosemary and thyme sprig, just to a simmer.

Heat 1 tbsp butter and 1 tbsp olive oil in a heavy skillet over medium heat. Add the mushrooms. Season with salt (to aid 
in drying them out) and pepper. Saute, stirring occasionally, until they are thoroughly cooked and beginning to 
caramelize. Stir in the balsamic vinegar and allow to reduce. Turn off the heat.

In a separate sauce pan, heat 2 tablespoons olive oil over medium heat. Add the onion and sauté until translucent, about 
2-3 minutes. Add the rice and sauté, stirring constantly, until the rice is opaque (it takes on a chalky white color instead 
of the smoother ivory of raw rice), about 1 minute. Reduce the heat to low. Ladle about 1 cup of the hot stock mixture to 
the rice and stir.

The whole dish should  transform into a smooth, rich consistency that should be JUST  thin enough to pour or ladle. If 
it begins to get too thick, add a little water to thin it. If you’re using fresh thyme, stir in the final 1 tsp thyme leaves. 
Season with salt and pepper to taste. Reheat the mushrooms for a minute or two. Serve the risotto in bowls topped with 
some of the mushrooms. This is great alone, or a great accompaniment to a simple rotisserie chicken and salad. Oh, and 
isn't there still nearly a whole bottle of wine sitting around somewhere?



Notes:

Pumpkin, thyme, rosemary and mushrooms make this a really wonderful fall dish. It's the perfect addition to any 
Thanksgiving feast, or a great way to dress up leftover turkey after a long day of shopping on Black Friday!


