
1 cup Arborio risotto  
olive oil and vegan margarine
salt and pepper 
2 cups mushroom broth
1 cup Sam’s Choice Organic Vegan Protein Broth (available at Walmart) 
8 oz package sliced shiitake mushrooms
1 sweet onion (Vidalia), sliced thin
4 gloves garlic (skin on, tops sliced off)
6 fresh basil leaves 
1/2 cup vegan Parmesan
1 tsp. onion powder
1/2 tsp. garlic powder
1 tsp. of agave sweetener

Start by putting a tablespoon of olive oil in a 2 quart pot at medium heat. 
Add risotto and stir until risotto is coated with oil and glistening. 
Add a cup of mushroom broth. Bring to a boil and then turn to a simmer.
Let simmer until broth is absorbed, stirring frequently. 
Add the other cup of mushroom broth.
In a frying pan, add sliced onion with a tablespoon of Vegan margarine at low heat. Stir regularly and cook for 30 minutes.
Meanwhile, place 4 gloves of unpeeled garlic cloves, just slightly slice off one end of each. Place in a ceramic garlic roaster, if
you have one, and drizzle with olive oil.  If you don't, wrap in aluminum foil. Bake on roast setting at 400F for 30 minutes in the
oven or toaster oven.
Thinly slice or finely chop 6 leaves of basil.
Once broth is absorbed again in risotto add 1 cup of the vegan creamy broth. If it is taking a long time to absorb, adjust heat
very slightly to higher.  Make sure to stir frequently.
Prepare your sliced shiitake mushrooms in a mixing bowl with a tablespoon of olive oil, 1/4 teaspoon of salt, (I suggest
Himalayan pink salt), and a 1/4 teaspoon of fine black pepper and toss.  
If you have an air fryer air, fry for 10 minutes on 350. If not, bake them in the oven on a sheet pan or you can saute in a frying
pan.
After onions have been cooking for 30 minutes add 1 tsp of agave to the pan.
Mix well and cook for 15 more minutes then turn the heat off but do not remove

Once broth is mostly absorbed into the risotto, add the onion powder, garlic powder, and vegan Parmesan. 
Squish roasted garlic out of skin into the pot and mix well. 
Then everything else should also be ready to mix with risotto. Mix ingredients well.
Serve and top with ground course black pepper and sprinkle with more Vegan Parmesan.

This recipe requires a few separate steps to make it complex and rich in flavor.  
It's perfect for a Sunday afternoon.  Be sure to read through it before you begin. 

Ingredients:     (Serves 2-4)  Gluten-Free but double check the risotto brand you are using to ensure.

Instructions:

      from burner. Just cover and let them sit there for last 15 minutes covered.

SHITAKE AND CARMELIZED ONION RISOTTO
BY ALLI MIANO

ALLI OFFERS COOKING VIDEOS FOR THIS RECIPE AND MORE ON HER FACEBOOK PAGE

@COOKING VEGAN COMFORT FOOD LIVE WITH ALLI MIANO 

 

PLANT-BASED PAIRING:  2018 TIRELLI ANDREA BELTANE ROSATO
 Grape Varietals:  100% Freisa  

This is a beautiful sparkling rosé from Piedmont, Italy. An ancestral rosé made
from freisa grapes with a fresh, sweet, and slightly peppery bouquet.  Pairings for

this sparkling rose include ingredients that are creamy, salty, sweet, and
smoky...get creative.  The refreshing quality makes the flavors pop! 


