
1 cup of green peas
1 white onion, finely chopped
4 sprigs of parsley, leaves finely chopped
2 cups of vegetable stock
2 tablespoons of extra virgin olive oil
salt to taste
320 g of Vialone Nano rice. (We used 

2 tablespoon of vegan butter
Vegan parmesan cheese
Freshly ground black pepper to taste

Heat the broth in a soup pot. In a separate pan, add the oil and onion, and cook over medium heat until
they are golden brown.
Add the peas and mix. 
Add a pinch of salt and the chopped parsley. Cook for a few minutes on a high flame and then add a
ladle of broth. 
Wait for it to boil, then lower the heat, cover, and cook 10 minutes on medium heat. Add more broth if
the cooking surface dries out too much.
After the cooking time, uncover and dry any excess liquid, then add the rice.
Cook the rice, stirring for one minute, then add 4-5 ladles of boiling broth and set the timer according to
the minutes of cooking for the type of rice you are using (usually 15-18 minutes).
Continue by adding the broth as it is absorbed, stirring occasionally, without letting the mixture dry out
too much, otherwise it won’t cook properly.
When the rice is cooked al dente turn off the heat. Add the vegan butter in small pieces, then the vegan
Parmesan and a generous amount of ground pepper and mix until completely absorbed, adding as much
broth as needed to make the rice soft. Leave to rest for a minute and serve.
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      Campanini Vialone Nano Semifino)

Directions

RISOTTO

PLANT-BASED PAIRING: 2017 PROTEUS ILLUSION PINOT NOIR BLANC

Grape: Pinot Noir 
The palate displays an elegant roundness with acidity that melts off the tongue. The red apple flesh and white pepper

notes provide a complex and inviting palate. This wine would pair great wine alongside a hearty meal.
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