Mastiha-Lavored
Asparagus Risotto

Mastiha, despite its unique and immediately identiCable [avour,
is one of the most versatile spices in the Mediteranean. It marries
as easily with dark chocolate as it does, say, with an asparagus
risotto rich with butter and parmesan.

4 servings

5 cups vegetable stock

2/3 cup Mastiha liqueur

3 Thsp. extra virgin olive oil

1 medium-sized onion, Lhely chopped

1 garlic clove, [hely chopped

1 cup Arborio rice

2 Thsp. lemon zest, cut into very thin strips
10 asparagus stalks, trimmed and cut into 1 %2 -inch
(3,75-cm) pieces

4-6 Thsp. dill, [hely chopped

Salt and freshly ground black pepper

2-3 Tbsp. butter

1/3 - V2 cup grated parmesan

P1{oTo pe Znmapayyix
Kal N’evon MaoTiXacg

H MaoTixa, map& Tnv JovadiKi Kol AUECT avayvwpioiun yeuon,
ouVvIOT& Ve OO TX TTI0 EUTIPOCAPUOCTA PITAXOpPIK& TG Meooyeiou.
Taupi&lel To 1810 EUKOAX UE TNV PP 0OKOAGTA 600 Kail Je éva pi{dTo
pe onapdyyix mAololo o BolTupo Kol Tapuel&va.

4 pepideg

5 QAIT. {wHO AXXAVIKWV

2/3 QAT MikéEp MaoTixag

3 K.0. EEAIPETIKE TAXPOEVO EAXIONNDO
1 pETPIO KPEUMUBI, WINOKOUUEVO

1 okeAida okOPdO, WIAOKOUUEVN

1 @AiIT¢. pUT Arborio

2 K.0. E0opa Aspoviou

10 onmapA&yyIX, KXOAPIOUEVA KXI KOMMEVA OE KOMMATIO TWV
3,75 &k.

4-6 K.0. GvnOo, YIAOKOUUEVO

AAGTI KOl PPECKOTPIUMEVO TITIEPI

2-3 K.0. BouTupo

1/3 - Yo QNITL. TPIMKEVN TPUEIRVT

. Bring the stock to a boil, reduce heat and keep simmering nearby

on the stovetop.

. In a large, deep skillet heat the olive oil and sauté the onion

and garlic until soft. Add the asparagus and stir. Add the rice and stir
for 1-2 minutes to coat. Reduce the heat and pour in the liqueur,
stirring.

. As soon as the liqueur is absorbed, pour in %2 cup warm broth.

Continue to stir, adding %2 - 1 cup stock each time, and using up
as much of the stock as needed until the rice is soft but al dente.
The whole process takes about 20 minutes, stirring constantly.
Add the lemon zest. Remove from heat and adjust seasoning with
salt and pepper, add the dill, butter and cheese. Combine well
and serve immediately.

. B&loupe 10 {wuo AaXAVIKOV Vo Bp&oel, XKUNAMVOUUE TN QWTIX

KO TOV GAVOUUE V& OlyoBp&oEl.

. Xg Eva Yeyaho, BaB0 TnyGvi {eoTaivoupe To A&SI Ko GOTXPOULE

TO KPEUUUDI KXl TO OKOPDO PEXPI VO HOAXKDOOUV K&I V& podiocouV
eAaPPWS. MPOCOETOUPE T OTIPAYYIC. 2TN OUVEXEIX Pixvoupe To POl
Ko yupioupe pe E0AIVN KOUTEAG yia 1-2 AenT&. XaxunAQ@Vouue

™ QWTI& Kol pixvouue To AIKEP. AvakaTeloupe HEXPI VX TI TTIEL.

. MOAIg amoppopnOei To AIkéEp, pixvouue 1/2 AIT{GvI {eoTd {wpo.

Yuvexiloupe To AVOKATEUX, TTPOOBETOVTOG Y2-1 QAITT. {wud K&OE
POP&, 600 XPEIGIETOI VI VO HOAXKWOEI TO PUTI AN VOL KROTGEL

‘OAn n diadikaoia SixpKei epimou 20 AeTT&, AVOKXTEJOVTHG GUVEXXG,.
Pixvoupe 10 EGopa Aepoviol. TENog, To amooUpoupe armd TN QwTIGK

KOl TTPOOHETOUNE TO XAKTOTTITTIEPO, TOV dUOGHO, TO BOUTUPO KAl TO TUPI.
AvaKkoTeloude KOAK Kol 0epBipoudE GUECWG.



