
INGREDIENTS

2 pounds fava beans, shelled
and skinned

1 pound medium shrimp, in
the shell large shrimp wil
work, but not giant ones

1 quart chicken stock,
vegetable stock or water

Salt to taste

2 tablespoons extra virgin
olive oil, or 1 tablespoon
unsalted butter and 1
tablespoon extra virgin olive
oil

½ cup finely chopped onion
or leek

1 ½ cups arborio or carnaroli
rice

2 large garlic cloves, green
shoots removed, minced

½ cup dry white wine

2 tablespoons chopped fresh
flat-leaf parsley

Freshly ground pepper to
taste

PREPARATION

By Martha Rose Shulman

YIELD Serves four generously TIME 1 hour 15 minutes

Fresh Fava Bean and Shrimp Risotto

Step 1

Prepare the fava beans, and set aside.

Step 2

Shell the shrimp and de-vein if necessary. Retain the shells.
Salt the shrimp lightly, and set aside in a bowl (in the
refrigerator, if you won’t be making and serving the risotto
right away). Rinse the shells, and combine them with five
cups water in a medium saucepan. Bring to a boil, skim off
foam, reduce the heat to low and simmer partially covered for
30 minutes. Strain and add to the chicken stock or water.
Taste and add enough salt to make a well-seasoned broth.
Bring to a simmer in a saucepan.

Step 3

Heat the oil over medium heat in a large nonstick frying pan
or a large, wide saucepan. Add the onion (or leek). Cook,
stirring, until it softens, three to five minutes. Add the rice
and the garlic. Cook, stirring, until the grains of rice are
separate and beginning to crackle.

Step 4

Stir in the wine, and cook, stirring, over medium heat. The
wine should bubble but not too quickly. When it has just
about evaporated, stir in a ladleful or two of the simmering
stock, just enough to cover the rice. The stock should bubble
slowly. Cook, stirring often, until it is almost absorbed. Add
another couple of ladles of the stock. Continue to cook for 20
minutes, stirring not too fast and not too slowly, and adding
more stock whenever the rice is almost dry.

Step 5

Taste a bit of the rice. It should be slightly al dente. Stir in
more stock to cover, and add the favas and the shrimp. Cook,
stirring, for another five to 10 minutes until the shrimp are
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Tip

Advance preparation: The broth can be made several hours
before you wish to cook the risotto. You can make the risotto
halfway through Step 3 several hours ahead. Spread in the
pan in a thin layer, and allow to cool. Shortly before serving,
add a ladleful of stock to the rice, bring back to a simmer
and proceed with the recipe.

pink and cooked through but still moist (this will depend on
the size of the shrimp) and the favas are bright. Stir in the
parsley and another small ladle of stock. Remove from the
heat, add pepper, stir for a few seconds and serve.
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