
Risotto with Crimini Mushrooms, Sun-dried Tomatoes, and Chard 

From Greens Glorious Greens! By Johnna Albi & Catherine Walthers 

 

½ cup sun-dried tomatoes (not packed in oil) 

6 to 7 cups hot chicken or vegetable broth 

3 tablespoons extra virgin olive oil 

2 medium leeks or onions, sliced 

½ pound crimini mushrooms, brushed clean and sliced 

3 or 4 fresh thyme sprigs 

2 cups Arborio rice 

½ cup dry white wine 

2 cups loosely packed Swiss chard leaves that have been washed, stripped 

from their stalks, and sliced into 1/2-inch strips 

½ teaspoon salt, or to taste 

1/3 cup grated parmesan cheese 

Freshly ground black pepper to taste 

2 tablespoons minced flat-leaf parsley 

 

1. Pour boiling water over the sun-dried tomatoes and soak fro about 15 

minutes, until the tomatoes are soft. Drain, saving liquid, and cut into 

thin strips. 

2. Heat the stock in a saucepan 

3. Ina separate 6-quart saucepan, heat the oil over medium heat. Sauté 

the leeks (or onions) and mushrooms with the thyme for about 7 

minutes. 

4. Add the rice and wine and cook until the liquid is absorbed. Continue 

to cook over medium heat, adding the broth 1 cup at a time. Stir 

constantly after adding each cup and stir until the liquid is absorbed 

before adding more broth. 

5. Before adding the second-to-last cup of broth, add the tomatoes and 

chard. Then add the last 2 cups of hot broth, 1 cup at a time. The 

risotto is done when the rice is tender but still firm to the bite, 25 to 30 

minutes altogether. You many need to use more broth or water. Chard 

should be tender. Taste and add salt to taste; remove thyme stems. 

6. Stir in the cheese and black pepper and garnish with the chopped 

parsley. Serve immediately.  

Note: You can substitute part of tomato soaking liquid for part of the 

broth, if desired. 

 

Serves 4 as a main course or 6 as an appetizer  



 


