RisoTT0 with CeLERY

When work: s .

v orking with this recipe, do not discard all the leafy celery top,

S some will be cooked with the risotto from the Start to accentuay,
€Ty aroma. Part of the stalk goes in later so that it can retain some of

1ts textural interest,

SERVES 6
1.2 litres/2 pints |—— 1 tablespoon chopped leafy tops o
I broch, the celery heart
E— i
e — 450 g/16 oz arborio or other
| Siisoi e T imported Italian risotto rice
= freshly ground black pepper
45 g/1'2 oz butter 6 tablespoons freshly grated
2 tablespoons vegetable oil parmigiano-reggiano cheese
85 g/3 oz chopped onion 1 tablespoon chopped parsley

1 bunch celery sticks, very finely diced

1 Bring the broth to a very slow, steady simmer on a burner near where
you'll be cooking the risotto.
2 Put 25 g/1 oz butter, all the vegetable oil and the chopped onion in a
broad, sturdy pot, turn the heat to medium-high, and sauté the onion
until it becomes translucent, then add half the diced celery sticks, all the
chopped leaves and a pinch of salt. Cook for 2 or 3 minutes, stirring
frequently to coat the celery well.
3 Add the rice and stir quickly and thoroughly until the grains are well
coated. Add 100 ml/4 fl oz simmering broth and cook the rice following
the directions in steps 2 and 3 of the basic white risotto recipe on page 261.
4 When the rice has cooked for 10 minutes, add the remaining diced
celery, and continue to stir and add broth as needed, a little at a time.
5 Cook the rice until it is tender but firm to the bite, with barely cnough
liquid remaining to make the consistency somewhat runny. Off the heat,
add a few grindings of pepper, the remaining butter and all the grated
Parmesan, and stir thoroughly until the cheese melts and clings to the rice.
Taste and correct for salt. Mix in the chopped parsley. Transfer to 3
platter and serve promptly.
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E poDY AND ITS DANGERS / 165
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‘kc‘mppcdhnsarmsaround Gordon and lifted him onto

y J Gordon leaned back into his arms. “You bring me in,
hskgnc”hkc said. “You help me find it.”

: w(;ofdon had no idea of what he was supposed to find.

 aNow take a decp breath. Now take another. At your own

now,” he was instructed. Gordon dropped his head back

" mssbouldcr He sat as deeply as he could and felt a cold
X wshdessnmnseﬁomhlsbowelsandbalbonmmhxshad.
~ Hefroze for a brief moment, and Jake smoothed the gooseflesh
 that had risen on his arms. Gordon felt as if he were opening
 up into nothing at all, that there was no difference between
ﬁem&mdehnnandhnmnllb’lﬁt;bi&w




