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Forrest Mushroom Risotto 
 
 
 

EQUIPMENT 
 

Medium Size Fry Pan, Deep Dish Baking Tray, Chef Knife, Wooden Spoon 
 
 

INGREDIENTS 
 

350gm Arborio Rice, 500gm Chicken or Vegetable Stock, 60gm Each of Oyster,  
Shimeji and Baby King Brown Mushrooms, 1 Diced Brown Onion, 2 Chopped Cloves of Garlic,  

60gm Butter, 50-60gm Grated Parmesan Cheese, Olive Oil, Salt and Pepper 
 
 
 

METHOD 
 

Prepare the mushrooms by tearing the oyster mushrooms into 3-4 pieces and set aside, cut the main “stem” from the shimeji 
mushrooms so they become individual mushrooms and slice the baby king brown 

 
Place the fry pan over medium/high heat and once hot add a splash of olive oil, place all the mushrooms in the pan and cook 

until golden 3-4 mins 
 

Remove from the heat and place the mushrooms in the baking dish 
 

Return the pan to the heat and add another small splash of olive oil and fry the onion and garlic over medium heat for 2-3 
mins 

 
Add the rice and toast for 2-3 mins stirring constantly with a wooden spoon 

 
Remove the rice from the stove and place it in the tray with the mushrooms, season with salt and pepper. 

 
Pour over 400gm of stock and reserve the remaining stock, cover the tray tightly with foil and place in a pre-heated oven 

steam setting 100 degrees for 14 mins 
 

Once cooked remove the risotto from the tray and return to the pan add the remaining stock and cook for a further 2-3 mins 
over medium heat 

 
Remove from the heat add the butter, some parmesan and stir through 

 
Place in a large serving bowl, sprinkle over some extra parmesan and garnish with some micro herbs 

 
 
 

HINTS & TIPS 
 

- Different mushrooms are available at different times of the year, try this recipe with some wild pine mushrooms or slippery 
jacks 

 
- For a little extra touch of decadence add a few drops of good quality truffle oil just before serving 

 


