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Look for an aged pecorino that is firm enough to grate. Moliterno al Tartufo is a good
choice, if you can find it. I prefer Carnaroli to Arborio; it is more forgiving, with a longer
grace period between underdone and overdone.

Ingredients

e 3/4 pound cauliflower florets

e 2-1/2 cups vegetable or chicken broth (if
canned, use half broth, half water)

e 1tablespoon plus 2 teaspoons extra virgin
olive oil, plus more for drizzling

e Kosher or sea salt and freshly ground

black pepper

1 tablespoon unsalted butter

1/2 small onion, minced

3/4 cup Carnaroli or Arborio rice

1 tablespoon minced Italian parsley

1/2 cup (about 1-1/2 ounces) coarsely grated

aged pecorino with black truffle
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Directions

Preheat the oven to 400° F. Put 1/2 pound of the florets in a steamer and steam over
boiling water until tender, 5 to 10 minutes depending on their size. Blend the steamed
florets in a blender with enough of the broth to make a smooth, creamy puree. Combine
the puree with the remaining broth in a small saucepan, bring to a simmer and adjust
the heat to keep the mixture just below a simmer.

Cut the remaining florets into bite-size pieces and toss with 2 teaspoons olive oil. Season
with salt and pepper and arrange on a small baking sheet. If the florets have a flat (cut)
side, put them flat side down. Bake until they are lightly browned and tender, about 20
minutes, turning them with tongs partway through.

While the florets bake, heat the butter and the remaining 1 tablespoon olive oil in a
saucepan over medium heat. Add the onion and sauté until softened, about 10 minutes.
Add the rice and stir constantly until it is hot to the touch. Begin adding the hot broth
about 1/2 cup at a time, stirring often and adding more broth when the previous
addition has been absorbed. It should take 18 to 20 minutes for the rice to become al
dente and absorb all or most of the broth. Season well with black pepper and taste for
salt. Stir in the parsley, cover and remove from the heat. Let rest for about 2 minutes,
then uncover and stir in the cheese.

Divide the risotto between 2 or 3 bowls. Top with the roasted florets and a few drops of
extra virgin olive oil or olio nuovo. Serve immediately.

Serves 2 0or 3
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