
MAY 2014 CELLAR CLUB

METHOD:
1. Heat the butter and olive oil in a heavy sauté pan.
2. Add the onion and cook until clear (do not brown).
3. Add the rice and cook until it browns slightly and has absorbed the oil about 3 minutes.
4. Add the wine and stir until absorbed then begin adding the hot stock 1 cup at a time. Stirring constantly 
     until absorbed before adding additional stock to the rice. This process will take 20 minutes or so. Use as 
     much stock as needed to reach the proper consistency.
5. When the rice is almost al dente (to the tooth – tender with a firm center), add the pea puree and peas 
     then stir until heated/cooked. 
6. Remove the pan from the heat and add the cheese, butter, mint and parsley. Season with salt and pepper. 
     Garnish and serve immediately.

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio 
winecountrycookingstudio.com

INGREDIENTS:
1 Tablespoon Olive oil
½ cup Yellow onion, diced
½ cup Arborio rice
1 cup White Wine
4 cups Vegetable Stock 
1 cup Spring Peas, shelled and pureed
1 cup Spring Peas, shelled
½ cup Grana Padano Cheese, grated
4 tablespoons Butter, cut in small pieces
4 tablespoons Mint, fresh, minced
1 tablespoons Fresh Parsley, chopped
Salt and Pepper to taste 

Spring Pea and Mint Risotto with Grana Padano
Paired with 2012 JOIE DE VIVRE, Yield: 4 Portions


