
Roasted Chicken with Creamy Risotto, 
 Roasted Asparagus and Mushrooms with Fontina and Crispy Pancetta 
Ingredients to serve 4:

6 chicken thighs, bone-in, skin-off
4 Tbsp olive oil
2 tsp onion powder
2 tsp garlic powder
2 tsp oregano
2 tsp smoked paprika
Kosher salt and freshly cracked pepper
2 Tbsp Alessi balsamic glaze
2 c risotto
4-6 c chicken stock
¼ c dry white wine
2 Shallots, finely chopped
1 bunch asparagus, ends trimmed, and cut into 1â€ pieces
5 c sliced mushrooms (I used mixture of cremini and shiitake)
2 Tbsp butter
1 bunch fresh basil, julienned
3 Tbsp chopped chives, garnish

Directions:

For Chicken and Vegetables:  Preheat oven to 375º. Season chicken on both sides with 
seasonings, salt and pepper and place in large roasting pan. Drizzle with 1-2 tablespoons of 
olive oil and roast in oven for about 45-50 minutes until cooked through. Remove from oven 
allow to cool. Increase oven temp to 400º. Place vegetables in large rimmed baking sheet 
and spread them out in an even layer (use 2 if you don't have one large enough). Toss 
vegetables with about 2 tablespoons of olive oil and season with additional salt and pepper. 
Place in oven and roast for about 10 minutes. Remove and drizzle with balsamic glaze. Once 
chicken is cool enough to handle, shred with your fingers in bite size pieces discarding large 
pieces of skin. Keep covered and warm.

For Risotto: In a large Dutch oven, melt 2 tablespoons of butter and 1 tablespoon of oil on low 
heat and add shallots. Sauté until tender, about 3 minutes. Add risotto until coated and stir 
continuously. When drying out, add wine and a bit of broth. Continue to stir constantly until 
stock is absorbed, adding more a little at a time. Continue this process adding liquid to risotto 
in increments for about 20 minutes being cautious not to let the mixture dry out entirely and 
brown on the bottom. The gradual addition of liquid allows the risotto to release the starch 
and become creamy as it cooks. During the last few minutes, you can add a bit more liquid, 
cover your pot and remove from heat to finish the cooking.

Assemble Dish: Select a large platter or individual bowls.  Spoon the hot risotto on the 
bottom, adding a bit of additional liquid if necessary.  Place roasted vegetables on top, 
followed by shredded chicken. Garnish with fresh basil and chives. Serve immediately and 
enjoy!


