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Risotto is not a difficult recipe—but it does take time and patience. I’ve jazzed up this version with smoky bacon 

and mushrooms, draped it with a layer of sautéed spinach and topped it with perfectly seared sea scallops (also 

easy). It looks and tastes like it came out of a restaurant kitchen, but I’m going to teach you how to whip it up in 

the cozy comfort of your own home.  

Gather up your tools—you’ll need two skillets and a medium saucepan, plus a ladle and a wooden spoon. See? Not 

complicated at all.  

Serves: 2 

Time to make: About 60 minutes 

 

INGREDIENTS 

3 slices smoky bacon 

3 to 4 cups low-sodium vegetable broth (most of a standard carton) 

1/4 cup dry white wine* (optional, see notes) 

1 cup Arborio rice* (see notes) 

1/2 smallish sweet onion, minced fine 

Handful of cremini mushrooms, cleaned and sliced 

Fat handful of fresh baby spinach leaves, washed 

1/4 cup half and half or cream* (optional) 

2 Tbsp. unsalted butter 

2 portions sea scallops, patted dry 

2 Tbsp. parm-romano blend, for serving 

*NOTES 

A typical risotto recipe uses a few ounces of wine to flavor the broth, but it isn’t critical. Make up the difference 

with additional broth, if you wish. If using wine, go with something dry, such as Pinot Grigio. I frequently substitute 

dry vermouth, as I have a bottle in the fridge all the time. This particular day, I poured in the remnants of a 

champagne split. Whatever works. 

Arborio rice is specifically used for risotto because of its starch makeup. You will likely find it specially packaged in 

the rice section of your supermarket. In a pinch, choose any white rice labeled “short-grain,” and follow the same 

instructions. It may not result in the same level of creaminess, but it will be close. It is unusual for me to choose 

anything other than brown rice, but I will share honestly that I haven’t yet found success with brown rice risotto, 

although some internet resources suggest that soaking it overnight may help. 

The addition of cream at the end is not essential, but I love the softness it lends to the finish of the dish. If you are 

trying to eat lighter, you might try substituting an equal amount of low-fat evaporated milk. It has similar 

consistency with lower fat and calories. 
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BEFORE YOU BEGIN…  

Risotto is best served immediately after reaching perfect consistency. This recipe also requires cooking of 

mushrooms, spinach and scallops. You may want to employ a helper for these additional tasks, unless you are 

confident you can manage to cook them simultaneously while tending the risotto. Either way, it’s best to have 

every ingredient, tool and utensil ready to go before you begin. 

INSTRUCTIONS 

1. In a skillet large enough for cooking the risotto, begin by cooking the bacon until crisp. Transfer to a paper 

towel to cool, reserving the bacon fat (or drain the fat and substitute butter or olive oil for the next step). 

When cool, crumble the bacon into small pieces and set aside. 

2. In a medium saucepan, heat vegetable broth over medium-low heat, and keep it simmering. I usually 

begin with the full amount of broth, but if you prefer to heat it in batches and use only what you need, 

that’s OK. Begin with 3 cups, plus wine (if using). Season it with salt and pepper. 

3. In a second skillet, brown up the mushrooms in a bit of olive oil. Transfer to a bowl and then sauté up the 

spinach leaves and transfer them to a separate bowl to be re-warmed for plating.  

4. To the bacon skillet, add the dry Arborio rice to the fat (or butter or olive oil). Over medium heat, stir the 

rice around with a wooden utensil until it’s completely coated in the oil. Continue to cook until rice has a 

lightly toasted aroma, which should be only a couple of minutes. 

5. Add chopped onions to the rice and continue to cook and stir a couple of more minutes, just long enough 

for the onions to appear translucent.  

6. Use a ladle or small cup to scoop about 1/2 cup warm broth into the skillet. Stir, scraping any browned 

bits of flavor off the bottom of the pan. When most of the liquid is evaporated, add another 1/2 cup of 

broth and repeat. Continue this effort until the broth is nearly gone. After about 30 minutes, give the rice 

a taste. It should feel creamy but slightly firm, similar to pasta that is cooked just beyond al dente. My 

risotto usually takes about 40 minutes in total. You may end up using the full 4 cups of broth—I usually 

do. 

7. In the second skillet, melt the unsalted butter over medium heat. Arrange the sea scallops, allowing a bit 

of space between them for easy turning. Do not move them around, but allow them to cook several 

minutes until browned. Turn scallops (only once) to cook the other side. 

8. To the finished risotto, add the bacon crumbles and cooked mushrooms. Add half and half (if using) and 

stir to blend. Remove from heat. 

9. Plate the risotto immediately; top each portion with sautéed spinach and parmesan cheese, then scallops. 
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