
italian sausage & rosemary risotto

ingredients 
2 long sprigs fresh rosemary, plus extra to garnish 
2 tablespoons olive oil 
4 tablespoons unsalted butter 
1 large onion, finely chopped 
1 stalk celery, finely chopped 
2 garlic cloves, finely chopped 
1/2 teaspoon dried thyme leaves 
1 pound pork sausage, cut into 1/2-inch pieces 
1 3/4 cups arborio rice 
1/2 cup fruity red wine 
5 2/3 cups chicken stock, simmering 
1 cup freshly grated parmesan cheese 
salt and pepper 
a wooden spoon

strip the thin long leaves from the rosemary sprigs and 
finely chop; set aside 

heat the oil and half the butter in a a large heavy-based saucepan over medium heat.  add the onion and celery and 
cook for about two minutes.  stir in the garlic, thyme, sausage, and rosemary.  cook for about 5 minutes, stirring 
frequently, until the sausage starts to brown.  transfer the sausage to a plate. 

stir the rice into the pan and cook for about two minutes until the grains are translucent and coated with butter and oil. 

pour in the red wine; it will bubble and stem rapidly and evaporate almost immediately.  add a ladelful (about 1 cup) of 
the simmering stock, stirring, until it is absorbed. 

continue adding the stock, about half a ladleful at a time, allowing each addition to be absorbed before adding the next.  
this should take 20-25 minutes.  the risotto should have a creamy consistency and the rice should be tender, but firm to 
the bite. 

return the sausage pieces to the risotto and heat through.  remove from the heat; stir in the remaining butter and 
parmesan.  season with salt and pepper.  cover, let stand for about 1 minute, then garnish with rosemary and serve.

“She ate seven sausages, which was nothing against her 
grief. Fritz's saucisse minuit would make Gandhi a 
gourmet.” 
Archie Goodwin, 'Black Orchids' (1942) by Nero Wolfe


