
Cooking risotto in a pressure cooker (or Instant Pot) results in a perfectly 
creamy texture that can be the base for any additions, such as sautéed 
mushrooms with onion and garlic. Another option we've tried is crispy 
prosciutto and peas, which also goes well with Bettino's Blend. We use a 
4 qt Presto Cooker my mother had in the 1950's. And, we're very lucky to 
have a friend who brings by fresh Chanterelle mushrooms when in season!


