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Ingredients Fi{%
Unsalted Butter 45 B 4

4 tbsps &=t

Olive Oil iR 2 tbsps % &t

Finely Chopped Onion F DR 1/4 cup #

Arborio Rice R 2 cups .,

White wine =hi] 1/2 cup ,/( 1 J

Chicken Stock BH#S |

(heated until hot) (RE) 6 cups | YR i
Small to medium shrimp, ANEaskich: 3 S 7wy dlﬁ
shelled & deveined (ERERH) 4509 72 -' Ve |
Zucchinis, ends removed, /NEXFBMR

cut in half lengthwise, sliced (EZ%EE & t1¥ &4 )F) 3 pcs {8

Fresh Parsley BHEARNEBERE 1/2 cup

Parmesan Cheese, grated BEEEZSITWH 1/2 cup ™

Tips B+

o Never wash the rice when cooking risotto, the starch in the rice starch will help to make risotto creamy.
BEEANEREERTRARK  BEXN LR EENEBHEHANESER -
9 Always add hot broth; one tablespoon at a time, stir until the broth is absorbed before adding more broth.

ZERMARN LS | TREBRXRAMA-SVRE > REWEZETMASZ - -

9 Agitating the rice is important; the risotto’s creaminess depends on the starch generated when grains of
rice rub against each other.

FERENERE  BRFHBRHERL - RENRATSHES -

Direction &i&

o In a heavy saucepan, heat 2 tablespoons of butter with the olive oil. Add
onion and cook until translucent over medium heat.

N—KFPEE » MIEBR—FFmmE - MNFREUPRYEEH -

9 Add rice and stir until it is well coated with the butter and oill.
MACK » H#AZKNPHIGEL#D -

9 Add wine, stir continually over medium heat until it is absorbed.

EABRE - NMERE - ARARXEZWE -

0 Add 1/2 cup of hot broth, stirring until it is absorbed. Repeat the step, for about
1 minutes, then add the zucchinis and continue cook for another 7 minutes.
MA12HBHES  TEREEZWNE  EEHUPTEN100E  MATN

IEBNTDIE -

@ Add shrimps, cook until rice is al dente.
AR BEEKERERKEEF -

0 Remove from heat and add the remaining butter, parsley and cheese. Serve.
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