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MEYER LEMON, DUNGENESS CRAB AND

BUTTER RISOTTO
Courtesy of Chef Allison Neumann

Ingredients:

8 oz (or ¥ pound), Arborio rice

3 cups, vegetable stock

1T. (or s0) olive oil, just enough to form a thin layer on the bottom of your pan, amount will
vary depending on pan.

Onion, chopped

Zest of one Myer lemon (make sure to get only zest and no pith (pith=bitter)
2T fresh Myer lemon juice

Y% cup Peju Pink

15 pound butter, cut into small cubes

Dungeness Crab, removed from shells, reserve shells

1 cup grated parmesan

Salt and pepper

3 T Chopped tarragon for garnish

Steps:

1. Bring stock and crab shells to a simmer and season with salt and pepper.

2. Inaheavy bottom large pot (3 qt. or bigger), sweat onions and Myer zest in the olive oil until
softened and translucent, 6 to 8 minutes.

3. Add the rice and mix thoroughly with the olive oil. Cook, stirring constantly, until a toasty
aroma rises, about 1 to 2 min.

4, Add one third of the hot stock to the rice, and cook, stirring constantly, until the rice has
absorbed the stock. Repeat, adding the remaining stock in 2 more portions, allowing each to be
absorbed before adding the next. (note: don't get lazy with the stirring J it is key to getting a rich
and creamy risotto).

5. Meanwhile, sauté the crab meat in 2 tablespoons of the butter over medium-low heat until just
cooked. It would be better to slightly under cook than to overcook the crab meat as it will
continue to cook some after you add it to the rice.

6. Just before serving, remove rice from heat and add butter, stirring in a little at a time until fully

incorporated. Finish by stirring in parmesan and cooked crab meat. I always reserve a few prime
lumps of crab for the top, to make sure it looks stunning as you bring it to the table.
Garnish with tarragon and serve!
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