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Time‐Saving Risotto	
Recipe by: Chef Jonathan Poyourow, RD, LD 
Yield: 6-8 servings 
 
Ingredients: 
 
2 tablespoons olive oil 
3-4 garlic cloves, minced 
½ large onion, diced 
1 pound Arborio rice 
7-8 cups chicken stock 
1 ½ cups reduced-fat milk 
2 cups grated Parmesan, Romano, or Asiago Cheese (or a mixture of all three) 
2 tablespoons chives, chopped 
Salt and ground black pepper, to taste 
 
Method of Preparation: 
1. In a large skillet over medium-low heat, heat olive oil. Add garlic and onion and sauté until the onion 

is translucent, about 5-6 minutes. 
2. Add Arborio rice and stir to coat the rice thoroughly. Add one cup of stock at a time, stirring until 

most of the liquid is absorbed before adding the next cup. Repeat for 5-6 cups of liquid (reserve 2 
cups for when you are ready to finish the risotto). Cook on medium-low heat for 16 minutes. After 16 
minutes, remove the rice from the heat. If you are going to use it within the hour, just slide it to the 
back of the stove, no heat, and let it sit. If you are making in advance, place in a shallow baking pan 
and cover. Refrigerate until ready to serve. The rice can be prepared to this point up to three days in 
advance.  

3. To serve: Remove chilled rice from refrigerator and bring to room temperature. Place the remaining 
two cups of liquid in a stockpot or saucepan; heat to a simmer over medium-high heat. Reduce heat to 
medium and add the partially cooked risotto. Stir with a wooden spoon until the liquid is absorbed 
and the rice is finished cooking, approximately 4-5 minutes or until rice is tender but still firm (the 
rice is done when it is tender, but firm to the bite). Stir in milk until it is blended. Turn off the heat 
and immediately stir in Parmesan cheese. Season to taste. 

	
	
	 	

Nutritional Analysis:
Calories: 360	
Carbohydrates: 57 g	
Sodium: 790 mg	
Protein: 12 g	
Fat: 10 g	
Fiber: 3 g	


