CLAM RISOTTO
BY JOEL ROBUCHON

PREPARATION

45 minutes

COOKING TIME

20 minutes

PORTIONS

Serves 2

INGREDIENTS

% | clams

240g risotto rice
1 garlic clove
60g butter

1dl olive oil

2 shallots

+ 2 tbs flat leaf parsley, chopped

+ 3.5dl Champagne Premiére Cuvée
- 50g liquid whipping cream
(unsweetened)

« 1 pinch cayenne pepper

- Salt and freshly ground pepper

INSTRUCTIONS

1. Rinse the clams several fimes
Peel and finely chop the garlic clove

2. In a large saucepan, soften the garlic over a
low heat for two minutes in 30g of melted
butter and 6cl of olive oil, but do not brown
Add a pinch of cayenne pepper and stir. Next,
add the clams, 25c| Brut Champagne, % | of
water. Cover and bring to a boil. Cook until the
clam shells open (about 2 minutes)

5. When the clams are cooked, remove them
from their shells. Discard the shells, but keep
the cooking liquid. Pass it through a fine mesh
sieve, and keep it warm

4. Peel and finely chop the shallots. In a
saucepan, ollow them fo soften, without
browning, over a low heat with 4cl of olive oil
When these are translucent add the rice
(unrinsed). Stir to coat the grains of rice with
the oil, and cook over a low heat stirring

constantly.

When the grains begin fo stick together, pour
the remaining 10¢| of Champagne until almost
completely evaporated

Incorporate the cooking liquid from the clams
one ladle af a time; as the liquid gets
absorbed, add another ladle. Repeat until the
rice is almost completely cooked (around 15-20
minutes). You may not necessarily use all of the
clam cooking liquid. The risotto should be very
creamy.

5. Check the seasoning, and add salt to faste
Add the clam meat and 30g of cold, cubed,
butter. On low heat, add one last ladle of
cooking liquid, and 2tbs flat leaf parsley. Mix
well.

6. Away from the heat, delicately mix in the
liquid whipping cream

7. Serve warm with a drizzle of olive oil on top




