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Mushroom Risotto with Steel Cut Oatmeal serves 4-6
Prep time: 20 minutes Cooking time: 50 minutes

● 1 medium onion, peeled, finely diced
● 1 lemon
● 6oz (170g) about 2 cups, sliced mushrooms
● 6 oz (170g) about 1½ cups chopped broccoli
● 6 oz (170g) about 1 cup cut up green beans
● 4 cups (1L) vegetable or chicken stock
● 4 Tbsps. olive oil or so, as needed
● 1½ cups (285g) steel cut oatmeal
● 1 tsp salt
● ½ tsp pepper
● Parmesan cheese, optional

Prepare all ingredients.
Pare a piece of rind off of the lemon.  Reserve 1 Tbsp of the juice.

Sauté the sliced mushrooms in 1Tbsp oil until browned.

Remove from the pan.  Add 2 Tbsp oil to the pan and sauté the onions until soft with the salt.

Add the beans and toss or stir together for about a minute until the beans get some oil on them.

Add the broccoli and cook for another minute.  Turn off the heat and set aside.  The vegetables
will continue to cook a bit.

In a large pot on medium heat, add the remaining tablespoon of oil.  Stir in the oats and cook for
2 minutes.

Add the stock, lemon rind, and lemon  juice. If you are using water, or the stock is unsalted you
might want to add another ½ tsp of salt here.

Bring to a boil, then reduce to medium low.
Cook the oats for 20-30 minutes, stirring occasionally as it may stick as it thickens.
Remove the lemon rind.

Fold in all of the cooked vegetables and serve with chicken, fried or baked tofu, or vegetable
stew.
Top with parmesan if you would like.

You can serve this with something light and crisp like Pinot Grigio, or Soave
which will go with the green vegetables.
For a red, Barbera d’Asti or a burgundy, or other Pinot Noir.


