
3 1/2 cups vegetable broth 
3 tablespoons plant-based avocado butter 
1 cup finely chopped onion 
2 garlic cloves, minced 
1 cup arborio rice, or medium-grain white rice 
1/2 cup dry red wine 
1/3 cup frozen peas, defrosted 
1/3 cup asparagus 
1/4 cup chopped fresh Italian parsley leaves 
1/4 cup sage leaves (whole) 
Four sprigs of thyme leaves 
1/2 cup grated vegan Parmesan cheese, plus
additional for garnish 
Salt and freshly ground black pepper 

Ingredients 

 
Directions: 
1. Bring the broth to a simmer over medium-high heat.
Cover the broth and keep it warm over very low heat.  
 
2. Melt the avocado butter in a large heavy saucepan
over medium heat. Add the onion and saute until
translucent, about 8 minutes. Stir in the garlic and saute
for 30 seconds. Stir in rice and cook for about 2 minutes
until the rice is toasted. Add the wine and stir until it is
absorbed, about 1 minute. Add 3/4 cup of hot broth;
simmer over medium-low heat until the liquid is absorbed,
stirring often, about 6 minutes. Repeat, adding 3/4 cup of
hot broth 2 more times, stirring often, about 12 minutes
longer. Let rest off heat for 30 minutes. 
 
3. Bring the remaining broth to a simmer, then cover and
keep it warm over very low heat. Stir 3/4 cup of hot broth
into the partially cooked risotto over medium heat until the
broth is absorbed and the risotto is hot, about 3 minutes.
Add the remaining broth and simmer until the rice is just
tender and the mixture is creamy, about 5 minutes longer.
Stir in the peas, asparagus and parsley. Add the 1/2 cup
of vegan Parmesan. Season, to taste, with salt and
pepper. 
 
Spoon the risotto into bowls. Sprinkle additional non-dairy
cheese over and et viola... serve!
 

FELIX’S FEE-ABULOUS VEGAN RED WINE RISOTTO 
WITH PEAS AND ASPARAGUS 

PLANT-BASED PAIRING: 2016 OWM CONTAO
TEMPRANILLO CABERNET FRANC

An eclectic blend of raspberry, bing cherry, coconut and dill are playful to your palate while cloves and cinnamon softly
linger throughout. While exotic to taste, this is an extremely tasty and approachable, medium-bodied wine with well-

integrated tannins and acidity.
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