BAY SCALLOP RISOTTO 

YOU WILL NEED:

6 CUPS CHICKEN BROTH

3 TBS EXTRA VIRGIN OLIVE OIL 

1 LARGE ONION, FINELY CHOPPED 

3 CLOVES GARLIC, FINELY CHOPPED 

¾ CUP CUBED PROSCIUTTO 

1-1/2 CUPS ARBORIO RICE 

¾ CUP DRY WHITE WINE 

1 PINCH SAFFRON THREADS 

¾ POUND BAY SCALLOPS

½ CUP CHOPPED FLAT LEAF PARSLEY

3 TBS GRATED PARMESEAN 

2 TSP BUTTER 

IN A SAUCEPAN, HEAT THE CHICKEN BROTH UNTIL BARELY SIMMERING, COVER TO KEEP HOT.  IN ANOTHER SAUCEPAN, HEAT OLIVE OIL OVER MEDIUM HEAT.  ADD THE ONION, GARLIC AND PROSCUITTO.  COOK, STIRRING OCCASIONALLY UNTIL THE VEGETABLES ARE SOFT, ABOUT 5 MINUTES.  ADD THE RICE AND LIGHTLY TOAST FOR 2 MINUTES.  LOWER THE HEAT TO MEDIUM-LOW, ADD THE WINE AND SAFFRON AND COOK FOR 2 MINUTES.  ADD 1-1/2 CUPS OF THE HEATED CHICKEN BROTH TO THE RICE AND COOK, STIRRING, UNTIL THE LIQUID IS ALMOST ABSORBED, 5 MINUTES OR SO.  ADD ANOTHER 1-1/2 CUPS OF THE HEATED BROTH TO THE RICE AND REPEAT COOOKING PROCESS.  REPEAT PROCESS FOR A THIRD TIME.  THEN WORKING WITH ¼ CUP OF BROTH AT A TIME AND STIRRING TO LET THE BROTH ABSORB, CONTINUE ADDING BROTH UNTIL RISOTTO IS TENDER AND CREAMY.  STIR IN THE SCALLOPS AND COOK UNTIL THEY ARE OPAQUE, ABOUT 3 MINUTES.  STIR IN PARSLEY, CHEESE AND BUTER.  SERVE IMMEDIATELY.  

THIS RECIPE IS FROM CHEF MICHAEL SYMON

NEXT WEEK:  PERFECT ROAST CHICKEN 

