
 

 
 
 

Chef Feker’s Garden Vegetable Risotto 
The stirring is a crucial step of making risotto because when the grain is releasing its starch, it is adhering to the grain. By 
stirring it, you will loosen it and allow the starch to join the broth; hence creating a creamy risotto. Always let rest for one 
minute, drizzle with olive oil if you wish and enjoy. ~Chef Michael Feker 
 
**************************************************** 
GARDEN VEGETABLE RISOTTO 
Serves 4 
 

Ingredients 
5 cups vegetable broth  
5 Tbsps olive oil 
1 cup Arborio rice 
1 cup dry white wine 
1 cup fire-roasted tomatoes, run through a food mill or pureed  
1 carrot, diced  
1 celery stalk, cut in angled slices  
1 small onion, diced 
4 cloves of garlic, chopped 
1 zucchini, diced 
1 yellow squash, diced 
1 Tbsp fresh basil, shredded  
1 bunch fresh Italian parsley, chopped 
¼ cup parmesan cheese, grated 
Sea salt and pepper to taste 
 
Directions 
1. In a saucepan, bring vegetable broth to a simmer. Set aside and keep warm over low heat. 
2. In a large, heavy bottomed saute pan, heat olive oil over high heat. 
3. Add onion and cook for 3 minutes on medium heat. Add garlic. 
4. Add the rice to your onions and garlic mixture. Cook for 2 minutes. 
5. When rice begins to release a toasted aroma, add your fire-roasted tomatoes and cook for one minute. Then deglaze 

the pan by adding the wine. 
6. Once wine is evaporated, start by adding one cup of the warm broth and wait until the rice has absorbed the liquid. Add 

the remaining broth, one cup at a time. Continue to stir, allowing the rice to absorb each addition of broth before 
adding more.  

7. After the third addition of broth, add the vegetables and herbs. Stir and test the rice for doneness. 
8. Add more broth as needed. Once the rice is cooked to your liking (al dente), remove pan from heat and fold in the 

parmesan. Season to taste.  
9. Let rest for 60 seconds and enjoy.  
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