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HOT SMOKED MUSHROOM O FARO RISOTTO
serves 4

I let ingredients talk to me. That’s what inspires me most to create recipes. 
Simplicity and the beauty of Mother Nature. And, the great variety of hard-to-find, 

good-on-the-wallet ingredients at the Italian Centre Shop. 

 400 g Faro
 1 L  Water
 500 g Oyster mushrooms, hot or cold smoked (optional) 

 120 g Leeks, washed & chopped in small rings
 2  Shallots, peeled, cut in small brunoise (cooked in butter)

 2 tbsp Olive oil
 8 tbsp Truffle oil
 200 g  Peas, fresh or frozen
 40 g  Butter, cold, diced
 160 g  Parmesan cheese, shredded
 400 g  Cherry tomatoes, washed, cut in half
 1  Bunch flat-leaf parsley, washed, leaves picked
 2  Fresh figs, cut in 8 pieces each
 2 tbsp  Olive Oil
  Juice of two Lemons
  Salt

 METHOD
Cover faro with water, add salt and cook for  
about 12 minutes on medium to high heat.
Strain and set aside.

Heat frying pan to medium heat and add both oils. Sauté shallots & leeks until translucent, set aside. 
Marinate the mushrooms in olive oil. To smoke mushrooms, you’ll need a large metal pan, covered 
with silver foil. Layer inside any kind of wood chips, hay or even grass from the garden. 

Either under your kitchen’s extractor fan or outside, light the chips/grass and cover with a perforated metal 
tray. Layer the mushrooms on top and cover with silver foil. Cook for about ten minutes. If you like, you can 
just cook the marinated mushrooms on a BBQ on low heat for ten minutes. When cooked, add the smoked 
oyster mushrooms and any smoky liquid to the shallot/leeks. Season with salt. Cook for about 5 minutes, 
stirring once in a while. Meanwhile, prepare the Salad Garnish: Heat medium frying pan to medium heat 
and add cherry tomatoes and olive oil. Season with salt. Cook for about 3 minutes, to get nicely melted.

To finish, in a medium pot, add the faro, mushrooms and peas and a little water. Heat everything up 
and add the ice-cold butter and parmesan until melted. Check seasoning. Add tomatoes, parsley and 
figs on top, and squeeze the lemon over it all. Serve immediately on top of a Piedmontese Beef steak. 
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