Smoked Scallop Risotto 

If I could choose my method of leaving this marvelous blue marble called Earth, I would choose to be submersed in warm risotto and drown is ecstasy. 
Serves 4 for a main course or 8 as a first course

Ingredients 

1 ½ quarts fish stock 
4 tablespoons of unsalted butter
2 tablespoons olive oil
1 small onion, finely chopped
2 cloves of garlic, finely chopped

1 16 ounce box of Arborio (Risotto) Rice  
2 glasses of dry white wine
salt and freshly ground black pepper
4 ounces  freshly grated Parmesan cheese
½ pound of smoked scallops cut into ½ inch slices (of course we smoke our own Scallops at Metro…but if you don’t care for Scallops you can also use our Smoked: Mahi, Hamachi, Salmon or even Tuna…yes that was a shameless self promotion. 
1 large handful of baby arugula 
How it’s done
Heat the stock and keep as hot as possible. In a separate pan heat the olive oil and 2 tablespoons of the butter, add the onions, garlic and fry slowly for about 15 minutes without coloring; add the rice and turn up the heat.
Allow the rice to lightly fry, keep stirring it to avoid sticking to the bottom of your pan. When the rice looks translucent add the wine; keep stirring and try not to cry when this perfume arrives at your nostrils!  When the wine has cooked into the rice, add a ladle of hot stock.
Turn down the heat to a simmer so the rice doesn't cook too quickly on the outside. Keep adding ladles of stock, stirring the creamy starch out of the rice. Allow each ladle of stock to be absorbed before adding the next.
Bring the smoked scallops to room temperature while making risotto
Taste the rice when you have a little stock left in the pan to check if it is cooked.  Carry on adding stock until the rice is soft but with a slight bite. Check the seasoning carefully but allow for the salt within the smoked scallops. When you have added the last ladle of stock and the rice is cooked add your smoked scallops. Be careful not to break up the scallops when stirring the risotto.
Remove from the heat and add the remaining 2 tablespoons of butter and Parmesan. Stir in the arugula leaves; place a lid on the pan and allow rest for a few minutes.
This is the most important part of making the perfect risotto, as this is when it becomes creamy like it should be.  

 

