
1/4 cup extra virgin olive oil
1 leek, trimmed, halved, washed, sliced
2 garlic cloves, crushed  
1/2-1 cup dried Sun-Dried Tomatoes, chopped fine (use your preference for the amount) 
1 lb. dry Risotto/Arborio Rice
3/4 cup white wine 

2 quarts of vegetable broth (risotto soaks up lots of fluid)
10 oz. package of organic baby spinach 
1 cup marinated artichokes (jarred is fine), sliced
1 cup vegan parmesan cheese

Heat the oil a dutch oven or heavy sauce pot over medium heat. 
Add leak, garlic, and sun-dried tomato. Cook for 2 minutes, or until soft. 
Add the rice. Stir to coat in oil mixture for a minute, sitrring constantly.
Increase heat to high. Add the wine. Cook for 2 minutes, or until wine has evaporated. 
Add 1 ladleful of broth, stirring constantly until broth has been absorbed. Continue to add
broth, 1 ladleful at a time, until the rice is soft with a slight bite to it. It's takes about 20
minutes or so to cook.  Remove from heat.
Now stir in the spinach, artichoke, and vegan parmesan with the risotto. Cover and let
stand for 2 minutes. Season with salt and pepper.
Spoon risotto into bowls and serve.  Garnish with more vegan parmesan. 

Making a good risotto isn't difficult but takes some patience due to the heavy stirring. 
 Contantly stirring throughout the process makes for a beautiful end product!  This lovely

Umbrian blend will compliment the flavors and creamy texture of this Tuscan style risotto. 
 

Ingredients:   (Serves 4-6)    

      (I keep a large bottle of inexpensive Pinot Grigio in the refrigerator for cooking)

Instructions:

TUSCAN RISOTTO 
 

 
 

PLANT-BASED PAIRING:  2018 LUCA DI TOMASO MONTEFALCO ROSSO 
Grape Varietals:  70% Sangiovese, 20% Cabernet Sauvignon, 10% Sagrantino 

Ruby red, with brick-colored nuances. The nose is expressed with hints of small red fruits,
notes of cherry are distinguished in particular, hints of violet and spicy tones. On the palate it

is warm and well structured; the tannins are decisive and the persistence is long.  
Pairs well with pasta and rice dishes.

 

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  


