
     

 

CLASS RECIPE 

 

587 College Street, Toronto ON     •    416.920.5559     •     dishcookingstudio.com 

 

 

INGREDIENTS 

 

METHOD 

 

2 tbsp olive oil 

1 medium yellow onion, cut into small 

dice 

3 cloves of garlic, finely diced 

1½ cups Arborio rice, available at dish 

½ cup white wine 

4 ½ cups chicken stock, available at dish 

1 ¼ cups grated Parmesan, sold at dish 

4 tbsp butter 

 

3 spring radish, cut into 1/4” rounds and 

blanched 

1 cup sweet peas, blanched (if using 

frozen peas, no need to blanche) 

8 large spears asparagus, blanched, cut 

into 1” pieces, asparagus tips for garnish 

2 tbsp chopped mint 

4 tbsp chopped basil 

3 tbsp unsalted butter 

1 tbsp lemon juice 

salt & pepper to taste 

white truffle oil, available at dish 

pea shoots & parmesan for garnish 

1. In a medium sauce pot, heat the olive oil and add onion. Season 

generously with salt. Add garlic once onion has begun to cook, and 

cook until both are soft. Add the arborio rice and sauté until you hear 

the rice beginning to pop.  

 

2. Add the white wine and allow to reduce. Add 2 cups of stock at the 

beginning, and ½ cup at a time thereafter, waiting until all liquid is 

absorbed before adding the next. Continue to add the chicken stock 

until the rice becomes tender but stop before it becomes mushy.  

 

3. Blanche vegetables in boiling water with 2 tbsp of salt, remove and set 

aside.  

 

4. Melt butter in saucepan, and add lemon juice.  Add in chopped mint, 

and basil.  Add salt & pepper to taste. Add in vegetables to warm 

through. 

 

5. When the rice is cooked to desired doneness, add butter and 

parmesan. Stir in spring radish, peas, asparagus, mint and basil. 

Season to taste. Garnish with pea shoots, white truffle oil, parmesan, 

and asparagus tips. 
 

 

 

 

 

 

 

 

Sweet Pea Risotto, Spring Radish + Asparagus with White Truffle Essence 

Serves 8 

 
 

 

file:///C:/Users/Jen_Dish/Google%20Drive/Dish%20Cooking%20Studio%20P%20Drive/Master%20SCHOOL/Class%20Menus%20-%20Recipes/TEMPLATES/dishcookingstudio.com

