
 
Lyn’s Not-Quite-Traditional Mushroom Risotto 

1 cup uncooked arborio rice  

2-3 cups chopped mushrooms 

2-3 cups chicken stock            

 ½ – 1 cup white wine 

2 onions, finely chopped  

1-2 tsp crushed garlic 

1-2 courgettes, chopped  

4 rashers bacon, chopped 

Garlic salt to taste Pepper to taste 

2-3 tbsp olive oil + butter 

1-2 handfuls of grated parmesan or tasty cheddar cheese. The parmesan has more 
bite; the tasty adds to the creamy texture. 

The secret to a good risotto is three-fold. 

  Tips 

● Use the correct rice: Arborio is the best.   



● Add the liquid hot, and in small amounts, allowing the rice to absorb each cupful before 
adding the next. 

● Taste and use your own judgement as to the exact amount of liquid needed. The heat of the 
cooking surface and exact amount of rice you used will determine how long to cook and 
how much liquid is needed. This particular batch took 25 minutes to cook. 

  

  What to do: 

Step #1: Prepare your onions. 

Melt the oil and butter in a large, deep pan. Add the onions and garlic and cook 
gently until they are soft and tender. 

Step #2: While that’s cooking, chop mushrooms, measure rice and heat the first ½ 
cup of stock and wine combined. 

Stir the rice into the cooked onion until each grain is coated in oil/butter and is well 
heated through. 

Add the hot stock and stir gently. Cover and simmer. 

Step #3: Begin to fry the mushrooms quickly in a separate pan. 
Field mushrooms  can leak far more water than supermarket ones, so it is difficult to 
prevent them stewing. I tip out the liquid periodically. Set aside in a separate bowl 
when cooked. 

Step #4: While the rice is simmering and the mushrooms frying, heat the second half 
cup of water+wine. Chop the bacon and courgette. 

Continue to add half cups of hot liquid until the rice tastes cooked to you. Don’t let 
it dry out: risotto is quite a creamy dish. The rice should be soft but not gluggy. Add 
pepper and salt to taste. 

Step #5: When the rice is nearly ready, fry the chopped courgette and bacon in the 
same pan you used for the mushrooms.  Reheat the mushrooms if necessary. 

At the last minute, stir grated cheese through the rice. 

To serve: 

Ladle spoonfuls of rice into 3 or 4 bowls. Top with the courgette and bacon mixture 
and, of course, the mushrooms.   Enjoy! 

“Harvest recipes” from This Time In Life — https://lynmcnamee.com 


