
Mushroom	Risotto	with	Chicken	and	Pea	Purée 
Human Kind Book Club Fall Favourite Things 

 

 

Pea Purée  

• ½ cup of chicken stock 
• 1 teaspoon salted butter 
• 1 teaspoon olive oil 
• 1 shallot – diced 
• 1 garlic clove – minced 
• ¼ cup green pea’s 
• Sea Salt & cracked black pepper to taste 

 

Add the butter to the sauce pan and bring up to heat.  Once the butter is melted, add oil to prevent burning. Add 
shallot and garlic and cook until translucent. Next add chicken stock, salt and pepper and bring back to a 
simmer. Add green peas and let peas cook through and stock reduce. Strain off liquid and add to blender. Save 
liquid and add about 1 Tablespoon. Continue to add liquid until you get a nicely consistent sauce. 

 



Risotto: 

• 1 Cup Arborio rice  
• 3 diced shallots 
• Chopped parsley – ¼ cup. 
• 2 gloves garlic minced 
• 2 tablespoons butter 
• 1 tablespoon olive oil 
• 2 cups of chicken stock 
• 2 cups of mushrooms – sliced.  Variety of mushrooms is preferred. 
• 2 cups of mushroom stock 
• 1 cup of white wine 
• 1 cup of green peas 
• Sea salt & pepper to Taste 
• Parmesan cheese 

 

In a large sauce pan combine mushroom and chicken stock and heat up – do not bring to a boil, just warm until it 
starts to steam. If using dried mushrooms, add it to the stock to re-hydrate and add additional mushroom flavor. 
Add the butter to sauté pan and melt.  Next add in olive oil and bring up to heat.  Add shallots, garlic, salt and 
pepper and sauté until translucent (just before the mix of ingredients starts to brown).  Add rice to the sauté pan 
and let it absorb the butter and oil. Doing this first lets the rice start to brown and adds a more “nutty flavor”. 
Once oil is absorbed (about 2-3 minutes), add the white wine. Make sure the rice does not start to burn! Stir and 
allow for the white wine to cook off.  Once cooked down, add the mushrooms and parsley to the pan. Continue to 
add 1 ladle of heated stock to the pan at a time continually stirring.  Once the stock is absorbed add another ladle 
and repeat.  A good Risotto will take over 30 minutes to fully cook the rice. Once the rice starts to look thickened, 
give it a taste test; once the rice is no longer crunchy in the center, you are close. Add frozen green peas when only 
the center of the rice is still hard. Once the rice is fully tender, grate fresh parmesan cheese over the rice and stir 
in. Usually about 2 teaspoons or so until rice reaches preferred thickness. 

Chicken 

Coat chicken in a thin layer of olive oil.  Coat in sea salt and fresh cracked pepper. Apply the seat salt very 
generously from a height to evenly distribute.   

BBQ chicken on each side, ensuring not to overcook.  Will take 8-10 minutes per side depending on 
thickness.  Alternatively you can pan sear chicken on each side and finish in the oven at 350°F for 15-20 
minutes. Chicken is finished when at internal temperature of 165°F.  Let chicken rest for 10 minutes then thinly 
slice. 

Finishing Touches 

Scoop Risotto on to a plate and drizzle pea puree over the top of the rice. Add sliced chicken to plate.  Garnish with 
shaved parmesan cheese and additional pea puree (if desired). 

 

 


