Risotto primavera
4 cups chicken or vegetable broth

½ cup butter or margarine

3 tbsp olive oil

1 onion, finely chopped

1 garlic, clove

1 ¼ Arborio or carnaroli rice

1 ¼ mixed green vegetables (such as asparagus, fava beans, green beans, runner beans, green cabbage, peas, or spinach, all chopped into even-sized pieces)**

1/3 dry vermouth or white wine

A bunch of flat-leaf parsley, chopped

1 ¼ cups freshly grated parmesan cheese

Salt and pepper

**Vegetable combinations are definitely not limited to these. I’ve used carrots, red pepper and Italian sausage together. You can pretty much put whatever combination of vegatables and/or meat that you want. Experiment!

Heat the butter and olive oil in a large saucepan. Add the onion and garlic and cook over low heat for 5 minutes until softened and translucent, but not browned. Add the rice, stirring with a wooden spoon to coat the grains thoroughly with butter and oil. 

Add a ladle of hot broth to the rice, mix well, and let simmer. When the liquid has almost been absorbed by the rice, add another ladle of broth to the saucepan and stir constantly until it bubbles away. Continue, stirring the risotto as often as possible and adding more broth as needed.

After the risotto has been cooking for 12 minutes, add all the vegetables and stir well. Add the remaining broth, vermouth or wine, salt and pepper. Cook, stirring for another 4-5 minutes, then stir in the parsley and Parmesan. Cover; let rest for a couple of minutes, then serve. 
