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Chorizo, Asparagus and Goat’s Cheese Risotto 
 
 

EQUIPMENT 
 

Medium size saucepan, wooden spoon, mixing bowl, chefs knife, foil 
 
 

INGREDIENTS 
 

250gm Arborio rice, 400gm chicken stock, 50gm verjuice, 1 chorizo sausage, 6 asparagus spears,  
4 sprigs thyme, 1 brown onion, 50gm goat’s cheese, 30gm butter, pinch of saffron strands,  

parmesan cheese, chives, flake salt, extra virgin olive oil 
 
 

METHOD 
 

Place the saucepan over medium heat. Slice the chorizo in half and slice 1 half finely and set aside. Finely dice the onion and 
set aside also. 

 
Add a splash of extra virgin olive oil to the saucepan and add the chorizo and sauté for 1 minute. Add the diced onion 

saffron and thyme and sauté for a further 3-4 minutes. 
 

Add the Arborio rice and toast it stirring the pot for 1 minute. 
 

Deglaze the pot with verjuice and cook until all the liquid has evaporated. 
 

Next add the stock all at once and stir the pot. Increase the heat to full and bring the pot to the boil. Once the pot has boiled 
remove it from the stovetop. 

 
Cover the pot tightly with foil and place the pot into a pre-heated oven steam setting 100˚C for 14 minutes. 

 
5 minutes before the risotto has finished place the asparagus on a perforated tray and steam with the risotto for the 

remaining time. 
 

Once cooked remove the asparagus and risotto from the pot and leave the risotto covered to stand for 5 minutes. 
 

Cut the stalk of the asparagus into small pieces leaving the tips to use as a garnish. 
 

Remove the foil from the pot of risotto and stir through butter and the asparagus pieces. Season the risotto with salt and 
pepper and spoon it into a large serving bowl. 

 
To finish grate over some parmesan cheese and scatter over the asparagus tips, crumble the goat’s cheese and drizzle the 

risotto with extra virgin olive oil and serve. 
 
 

HINTS & TIPS 
 

- Although not the traditional method for cooking risotto this is a very simple hands free method that saves you standing 
and stirring a pot for 20 minutes. 

 
- Ensure you start the risotto on the stovetop the residual heat from the stovetop is a key to success with any risotto you 

choose to make. 
 

- Chicken risotto is a favorite in many homes, use the same method for chicken risotto and where possible use skinless thigh 
fillets rather than chicken breast. Thigh fillets will render a better and more flavour packed result. 

 


