


TRUFFLE MUSHROOM RISOTTO WITH
CREMATTA & CRISPY LEEKS

Chef Gary Parsons

Ingredients SERVES 1
DA105 Dell’ami Arbequina Extra Virgin Olive Oil 10ml
VEO008 Julienne Bruno Crematta 15¢g
DA303 Arborio Risotto Rice 150g
IN165 Cornish Sea Salt 4g
IN717 Black Truffle Paste 5g
White Onion, peeled and finely chopped 1 onion
Garlic Clove, chopped 1 clove
Mushroom Stock, hot 650ml
Chesnut Mushrooms, washed and cut 250g

Leeks, cut into fine juilenne 50g



, MUSHROOM RISOTTO
- with Julienne Bruno Crematla, black truffle paste and cripsy lecks










