
Gordon Ramsay Mushroom
Risotto Recipe

Downloaded from order.fishbonesusa.com by
Tate & Jamie • Wisdom is the reward for

listening. • Page 1

Gordon Ramsay
Mushroom

Risotto Recipe

The Art of Risotto:
Mastering Gordon
Ramsay's Mushroom
Risotto Recipe

There  are  few  dishes  in  the  culinary
world that  embody comfort,  elegance,
and technical skill quite like a perfectly
executed risotto.  And when the name
Gordon Ramsay is attached to a recipe,
expectations soar. The Gordon Ramsay
Mushroom  Risotto  Recipe  is  more
than just  a  list  of  ingredients;  it  is  a
masterclass  in  texture,  layering  of
flavors, and patience. Whether you are
a home cook looking to impress dinner
guests or simply craving a rich, earthy
bowl  of  creamy  rice,  this  recipe
delivers.  In this  comprehensive guide,
we  will  break  down every  step,  from



selecting  the  right  mushrooms  to
achieving that coveted al dente bite, all
while exploring the nuances that make
Ramsay's version truly exceptional.

Why This Mushroom Risotto
Stands Out

Risotto is a staple of Northern Italian
cuisine,  but  Ramsay’s  interpretation
brings  a  distinctively  bold,  umami-
driven character. The Gordon Ramsay
M u s h r o o m  R i s o t t o  R e c i p e
emphasizes  a  deep,  savory foundation
built  from  a  combination  of  wild
mushrooms, fresh herbs, and a perfectly
balanced stock.  Unlike many standard
recipes, Ramsay insists on toasting the
rice  in  butter  and  olive  oil  until  it
becomes  translucent,  a  step  that
ensures  each  grain  remains  separate
yet  creamy  during  the  slow  cooking
process. The result is a risotto that is
neither gluey nor soupy, but luxuriously
silky  with  a  slight  resistance  in  the
center.

Essential Ingredients
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for the Perfect Gordon
Ramsay Mushroom
Risotto

Before you begin, gather the following
ingredients.  Quality  matters  here,  as
each component plays a critical role in
building  the  final  flavor  profile.  The
Gordon Ramsay Mushroom Risotto
Recipe calls for:

Arborio or Carnaroli rice –
Carnaroli is often preferred for its
high starch content and ability to
hold its shape.
Mixed wild mushrooms –
Ramsay typically uses a
combination of chanterelles,
porcini, shiitake, and cremini.
Fresh porcini are ideal, but dried
porcini can be rehydrated to
infuse the stock.
Shallots and garlic – Finely
diced for a subtle aromatic base.
Dry white wine – A crisp
Sauvignon Blanc or Pinot Grigio
adds acidity to balance the
richness.
Chicken or vegetable stock –
Homemade is best, but low-sodium



store-bought works. The stock
must be kept warm throughout
cooking.
Unsalted butter and extra
virgin olive oil – Butter for
creaminess, olive oil for sautéing.
Fresh Parmesan cheese – Finely
grated, not the pre-shredded kind.
Fresh thyme, parsley, and
chives – Ramsay loves thyme for
its earthy note.
Salt and freshly ground black
pepper
Truffle oil (optional) – For an
extra layer of luxury.

Step-by-Step Guide:
Cooking Gordon
Ramsay's Mushroom
Risotto

1. Prepare the Mushrooms

Clean  the  mushrooms  gently  with  a
damp  paper  towel—never  wash  them
under water,  as they absorb moisture
like a sponge. Slice larger mushrooms
into  bite-sized  pieces,  leaving  small
ones  whole.  In  a  large  skillet  over
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medium-high  heat,  melt  a  knob  of
butter with a splash of olive oil. Add the
mushrooms in a single layer (work in
batches  if  necessary)  and  sauté  until
golden  brown.  Season  with  salt  and
pepper, and toss in a few sprigs of fresh
thyme. Once caramelized, set aside half
the  mushrooms  for  garnish.  The  rest
will be folded into the risotto later.

2. Build the Flavor Base

In a heavy-bottomed pot or Dutch oven,
melt two tablespoons of butter with one
tablespoon  of  olive  oil  over  medium
heat.  Add finely  diced  shallots  (about
two medium) and cook gently for 3–4
minutes until softened but not colored.
Add one minced garlic clove and cook
for  30  seconds  until  fragrant.  This
gentle sweating of aromatics is crucial
in  the  Gordon  Ramsay  Mushroom
Risotto  Recipe—it  creates  a  sweet,
mellow foundation without bitterness.

3. Toast the Rice

Add 1½ cups  of  Arborio  or  Carnaroli
rice to the pot. Stir constantly with a
wooden spoon for 1–2 minutes until the
grains become translucent around the
edges. This toasting step seals the outer



starch,  allowing  the  rice  to  absorb
liquid  gradually  while  maintaining  a
firm  center.  Ramsay  emphasizes  that
this  is  non-negotiable  for  perfect
texture.

4. Deglaze with Wine

Pour in ½ cup of dry white wine. Stir
until the wine is almost fully absorbed
by  the  rice.  The  alcohol  evaporates,
leaving  behind  acidity  that  brightens
the dish.  The subtle sizzle and aroma
signal that you are on the right track.

5. The Slow Ladle Technique

Begin adding warm stock, one ladleful
at a time (about ½ cup). Stir frequently
and wait until  each addition is almost
completely absorbed before adding the
next. This process takes approximately
18–20  minutes.  The  constant  stirring
coaxes  the  starch  from  the  rice,
creat ing  the  s ignature  creamy
consistency. Keep the stock at a gentle
simmer on a nearby burner—cold stock
will shock the rice and slow cooking.

After  about  12  minutes,  fold  in  the
sautéed  mushrooms  (reserving  the
garnish).  Continue  adding  stock  until
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the rice is tender but still has a slight
bite—al dente. You may not use all the
stock; the risotto should be loose and
flow slowly when you tilt the pan.

6. Mantecatura – The Final
Creaming

Remove the pot from the heat. This is
the  moment  the  Gordon  Ramsay
Mushroom  Risotto  Recipe  truly
shines.  Add  a  generous  knob  of  cold
butter  (about  2  tablespoons)  and  a
handful  of  freshly  grated  Parmesan
(about  ½  cup).  Stir  vigorously  in  a
folding  motion—this  technique,  called
mantecatura,  emulsifies  the  fat  and
cheese into the rice, creating a velvety,
almost sauce-like finish. Cover the pot
and  let  it  rest  for  2  minutes.  If  the
risotto seems too thick, loosen it with a
splash of warm stock.

7. Garnish and Serve

Spoon the risotto into warm bowls. Top
with the reserved golden mushrooms, a
sprinkle of fresh parsley and chives, and
a final grating of Parmesan. For a touch
of  elegance,  drizzle  a  few  drops  of
truffle  oil.  Serve  immediately—risotto



waits for no one.

Pro Tips from the Chef:
Secrets to Ramsay's
Success

Use a wide, shallow pan – This
allows even cooking and faster
evaporation, helping the rice
release starch better.
Keep the stock hot – Adding cold
liquid stops the cooking process
and results in a grainy texture.
Don't over-stir – While you need
to stir frequently, constant
agitation can break the grains. A
gentle, rhythmic stir every 20–30
seconds is ideal.
Season at the end – Cheeses and
stock contain salt; taste before
adding more.
Rest the risotto – That brief
resting period after adding butter
and cheese allows the flavors to
meld.

Variations on the
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Theme

For a Richer Umami Punch

Rehydrate  a  small  handful  of  dried
porcini mushrooms in warm water for
20 minutes. Strain the liquid and use it
to replace part of the stock. Chop the
rehydrated porcini and add them with
the  fresh  mushrooms.  This  intensifies
the earthy depth that Ramsay loves.

Vegan Adaptation

Substitute  butter  with  a  high-quality
vegan butter or olive oil,  and replace
P a r m e s a n  w i t h  a  n u t r i t i o n a l
yeast–cashew  blend.  Use  a  rich
vegetable  stock.  The  texture  will  be
slightly different, but the flavor can still
be deeply satisfying.

Add a Protein

While  Ramsay’s  mushroom  risotto  is
often served as a main or side, you can
pan-sear scallops or chicken thighs and
serve them on top. The creamy risotto
pairs  beautifully  with  crispy-skinned
fish.



Common Mistakes to
Avoid

Using pre-grated Parmesan – It1.
contains anti-caking agents that
prevent smooth melting.
Rushing the toasting phase –2.
Skipping or shortening this step
leads to mushy rice.
Adding all the stock at once –3.
This is the cardinal sin of risotto-
making. The gradual addition is
what develops creaminess.
Overcooking the mushrooms –4.
They should be browned but not
shriveled. Overcooking releases
too much moisture and makes
them rubbery.
Serving cold – Risotto stiffens as5.
it cools. Always serve immediately
on pre-warmed plates.

Pairing Suggestions

A dish this rich calls for a wine that can
cut  through  the  creaminess  without
overpowering the  mushrooms.  A  well-
oaked Chardonnay from California or a
medium-bodied Italian Nebbiolo works
wonders. For a non-alcoholic option, a
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sparkling water with a squeeze of lemon
cleanses the palate beautifully.

Why Gordon Ramsay's
Risotto Is a Benchmark

The  Gordon  Ramsay  Mushroom
Risotto  Recipe  has  become  a
benchmark  for  home  cooks  and
professional  chefs  alike  because  it
exemplifies  fundamental  techniques
that  elevate  simple  ingredients  into
something sublime. Ramsay’s insistence
on precision—from the fineness of the
shallot dice to the temperature of the
stock—reveals that great cooking is not
about complexity but about execution.
Each step in this recipe builds upon the
last, creating a dish that tastes of the
forest, of browned butter, and of patient
craftsmanship.

Whether you are cooking for a romantic
dinner, a holiday gathering, or simply to
practice  your  skills,  this  risotto  will
reward  you  with  every  spoonful.  The
creamy, almost risotto-like consistency
(yes,  the  rice  is  the  star)  provides  a
canvas for the earthy mushrooms and
the  tangy  Parmesan  to  shine.  Follow



these steps, trust the process, and you
will  produce a dish that even Ramsay
himself would nod in approval at.

Conclusion

Master ing  the  Gordon  Ramsay
Mushroom  Risot to  Rec ipe  i s  a
rewarding  journey  into  the  heart  of
Italian  cooking,  guided by  one of  the
world’s  most  demanding  chefs.  It
requires  attention to  detail,  a  respect
for  ingredients,  and  a  willingness  to
stir—but the result  is  a  bowl  of  pure
comfort  that  sings  with  umami  and
elegance.  By  understanding  the  why
behind  each  step—toasting  the  rice,
u s i n g  w a r m  s t o c k ,  t h e  f i n a l
mantecatura—you  transform  a  simple
risotto  into  a  restaurant-quality
experience. So gather your mushrooms,
pour  a  glass  of  wine,  and  enjoy  the
process. Your taste buds will thank you.


