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Shortcut Corn Risotto with Summer "Succotash" 
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features corn. green beans, tomatoes and basil. 1, 
1 t 

Shortcut Corn Risotto with Summer 1e 

'Succotash' 
Serves4 

3 tablespoons extra-virgin 
olive oil 

1 cup chopped red onion 
1'12 cups Arborio or other 

>r medium-grain white rice 
2112 cups water 
'/2CUp dry white wine 
Coarsesalt 
3 cups fresh corn kernels 

ir from 6 ears (or canned or 
Ie frozen corn) 

2­

lt1. cup creamy.mild feta 
or fresh goat cheese, 
crumbled lt 

1. cup diagonally sliced (1/0 
inch) green beans 11 

1garlic clove,grated 11 
2 cups diced ('12 inch) toma­ '12 

toes 13
'10 cup loosely packed. torn 

basil leaves 
'12Freshlyground black pepper 

~s 1.Heat1tablespoon of theall Ina large skillet until it is hot 
enough to sizzlea piece of onion. Add v, cuponion and cook, stir­ '.4 

or 
>. 

ch 

ring.overmedium-low heatuntil tender. 5 minutes. 
2.Add thericeand stir until coated withall. Add thewater. 

wineand1teaspoon sail.Bnng to a boil. stirringonce.Cook. 
covered.over low heat. stirring once ortwice.until creamy and 
tender.12-15 minutes. 
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3.Stir In1cupcorn andcook. stirring. for 2 minutes.Fold inVz 
cup cheese. 

4. Meanwhile.heattheremaining 2 tablespoons oil ina large 

egj 
stir 
he 

~23) skillet until it IS hotenough to sizzle apiece 01 onion.Add the 
rema intng !h: cup onion andcook,stirring. until tender,5 minutes. 
Add the remaining 2 cupscorn.green beans andgarlic, andcook, 
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stirring.untilthe green beans arecrisp-tender.5 minutes. 
5.Add thetomatoes.basil.a pinch of saltand agenerous 

grinding ofblackpepper to thecornmixture. 
6. Spoon therisotto intoshallow bowls.Top With the succo­

tasn andsprinkle with the remaining cheese. 
- Marie Simmons, "Fresh and Fast Vegetarian" 

(Houghton Mifflin Harcourt,256pages, $17.95) 
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