Turkey Tarragon Risotto

Arborio Rice:

3/4 cup Arborio rice

1/2 cup medium white onion, finely diced

2-3 cups warm water (can be substituted with vegetable or chicken stock)

1/3 cup white wine

4 tbsp vegetable oil

Add 2 tbsp oil in to stockpot on medium high heat. Add onion and cook until slightly translucent, stirring often. Add rice and remaining 2 tbsp oil, stir until rice is evenly coated and incorporated with onions and oil. Saute rice for 2 minutes, stirring often. Turn heat to medium. Add wine and deglaze allowing wine to reduce by half of its original volume.  Add half of warm water. Occasionally scrape bottom of pot to keep risotto from sticking – DO NOT OVER-STIR. When most of water is gone, add remaining water and cook until rice is slightly al dente, again, occasionally scraping bottom of pot (if rice is dry but not cooked, add small amounts of water and keep cooking until finished). Pour rice onto baking sheet to cool and set aside.

Risotto:

Par-cooked Arborio rice

200g turkey breast, medium diced

1/4 cup fresh tarragon leaves, loosely packed

1/2 cup freshly grated baby parmesan, loosely packed

1 tsp chopped garlic

1 tsp chopped shallot

1/2 cup chicken stock

1 tbsp vegetable oil

1/2 tbsp butter

Kosher salt (to taste)

Ground black pepper (to taste)

Heat pan on high until hot but not smoking. Add oil. Season turkey with salt and pepper (approx. 1/4 tsp each) and add to hot pan. Cook turkey for 1 minute then turn and cook for another minute. Add shallots and garlic and cook for 1 minute, tossing often. Turn heat to medium. Add par-cooked rice and 1/4 cup chicken stock. Cook until rice is tender (adding more stock as needed if rice is dry but undercooked), stirring and scraping bottom of pan occasionally. 

Add salt and pepper to taste then stir in butter. Remove from heat and stir in tarragon and cheese. Serve immediately.
