
Wild Mushroom Risotto 

Method
1. Boil water, add the OXO cubes and dissolve then add

the dried mushrooms. Leave to soak for 20-30 minutes,
remove the mushrooms with a slotted spoon and pour
off most of the soaking liquid, leaving behind any grit
or sediment.

2. Heat the butter & oil in a medium saucepan, add the
onion & celery and cook on low heat for 5 minutes until
soft then add the garlic and cook for a further minute.

3. Add the rice and stir well for a couple of minutes until
the rice is evenly coated with butter and oil and starts
to look a little opaque. 

4. Add the chopped soaked wild mushrooms (not the
liquid yet!) stir well to incorporate. Add the white wine
& vermouth, increase the heat and reduce by half

5. Heat the stock used to soak the dried mushrooms to
simmering and begin to add a ladle at a time, stirring
all the time. Once the rice has absorbed a ladle of
liquid, add the next. If you need more liquid, add a little
water at the end. 

6. Meanwhile, in a separate pan, fry the fresh mushrooms
in a little butter and olive oil, for a couple of minutes.

7. When the rice is cooked but still al dente (about 15-20
minutes), remove from the heat.

8. Add the Mascarpone, fold through ¾ of the fresh
mushrooms, cover and leave to rest for 5 minutes,
season to taste and serve with a topping of the fresh
mushrooms and a little chopped parsley.

Ingredients
• 300g mixed fresh wild

mushrooms, sliced 
• 25g butter plus a little olive

oil
• 15g dried ceps (porcini),

soaked in 2 OXO Vegetable
stock cubes and 1.5 litres
of water

• 1 medium onion, finely
chopped 

• 1 clove garlic grated
• ½ stick celery grated
• 400g risotto rice 
• 150ml dry white wine
• 50ml dry vermouth

preferably Noilly Prat 
• 2 tbsp of Mascarpone

cheese 
• Salt and pepper 

Serves 4-6

If fresh wild mushrooms are not available, use 200g of chestnut or field mushrooms
and use 25g of dried wild mushrooms.
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