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Favorite Recipes from the Chefs
of Relais & Chéateaux in North America




RISOTTO
OF WOODLAKD
MUSHROOLIS

AND ROASTED
CELERY ROOT

BY LEE PARSONS




LEE PARSONS

I vas born srd raised im ¥he histeris
fowm of Wilter, Soull &L Englard apd

I sarrently resids ar The wesl wide of
Varcouwer. when I as ot in the kitches,
1l cae ofter %o fewrd Asbing, sousiaip
Blilng or sheppirg far Baby slothes wiih
=5 wile lar sur twie gEirls.

I bare choser & risoiis recips beolaas
ol iie slegant BREpiloitly. The dish is
Tersatlle mrd cam Be ShARged appordieg
te Lavor preferences. My PErEssal
Ij-n-:q-nam &pd favorite ingrediest L&
wild Duslrosss. Eepending o= the Ll TE-1
I tiplonily emjoy 5 risoile wiih

iresh msorels im ihe Spring, dslicats
chanterelles ie ths Busmer, or tasty
Forelnl in thes Pell. deothsr reRBAE

Why I ehoss rlsstlo is becauss 4t aEly
Pequires one pae! ds ihe omfmeial eBa
and dishumsher in ay ek home, I ipow
Lhe I=partarss af killoker =iflolersy .
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SEDHEWOOD HOTIL & LFA

TAFCOST ¥, INITTIN GDLTENId; ShNibd

RISOTTO OF WOODLAND MUSHROOMS

AND ROASTED CELERY ROOT

EY LEE PARSONS

wervo G

risotto: risotto:

1 e cobery ool fonlonscl, wmall dice Prelcat the oves o 150°F. Swoal e colary

Fodd A 1 oF ol the Biglber, Seandn with sal and

Faex  bulied
Popper. Plaoe oo the oven asd cook mnisl

sali & pepper
2t whibe chicloen siock el approximstedy 3 mbnwies. Ueing a Bamd
| shallcd, Beely chopped bleader, purde the colery ool wabll smccth,
She ax mixed wosdlasd mihdoosT, thed feaedoe

wnchuding golden chanterelles, yellow

o, #hmiiji Hrinsg the white chicken stock 1o a simssd in
1 alive ol a wrpearale pan. Sugld the chopped shallof snd

Eunfsrecans i ke clive oil Season ko Laste
Rismcaw Irom e pas and il Lo ose shile unkil
Bnnking (e fiolis

Taor  onboss, fisely chopped
| garli dbave, Hnely chappsed
1 apfig o leskh byme
100 o Cviffadiols il e
e floz  whibe wine Sweat the onsens and garkic in the remaining
20X I rans pubdan Chese, qeabed IV oF beslber wiih Ehe Ehymes ankl sofl. Add
Itbwp  mixed chopped herts, incieding the rice. increme |Be heat and toast §or 2:3
il panley, chives and Lasfagen mmaEten. Aald ke mEile wane andd hall of Eha
feijisiide of Irieh lamon juics s, Comlinueally WlisFing Uhd fSollo min il
thié Fice NLigts b absorl ihe bapaid. Add e
Lo e pemadning lhgukd in small am=sants = i wild lake
grana pedans cheese, Ireshly shaved agproximately 18- 20 munuSes 1o cook. Once the
wanibied mimshncome re s cooked resove rom the beat. Add the
vl mprige shallst/mushratess, purted oslery rool, cheess
asd chopped hetla, Soason o laake willh sall,
peppet amd a good sjuesse of esh lemon

Lo Sy

b fhe riaodia b even porteons in ibe
conier of a plate of bowl, Pinkid with the
b, Eniahiodma afil chedvil sprige




