
 
 

 
 

 
Acquerello Aged Carnaroli Rice Carnaroli rice is the type of rice preferred by chefs 
and connoisseurs for making the creamiest risotto. Acquerello rice is aged for at least 
one year in refrigerated silos, developing a rich starch that is more stable and flavor 
enhanced. Thanks to a patented process, the rice germ is absorbed in the grains, giving 
Acquerello rice all the nutritional values of brown rice. And, this is the only rice in the 
world whitened with a helix, a gentle method which leaves the grain intact—so there are 
no broken grains of rice. 
 
 
Arborio Rice The most famous of Italian risotto rice varieties, Arborio is named after 
the town of the same name in the Po Valley in the Piedmont region of northwest Italy. 
Short grained and full of starch, this rice has great absorption qualities that produce a 
creamy sauce and a toothsome texture in your risotto. Arborio is also excellent for 
making fried rice croquettes. 
 
 
Forest Blend Mushrooms We’ve packed a full pound of dried wild mushrooms in this 
box for you… enough to last for a very long time! Steep these dried mushrooms in hot 
water to create mushroom broth with reconstituted mushrooms for pasta and risotto. 
Chef Sergio has included his favorite recipes using these mushrooms! 
 
 
Pecorino Cream with White Truffle Savitar’s passion for truffle products was born in 
the splendid Tuscan countryside in 1987. This soft and velvety cream is made with 
pecorino cheese and the highly prized and extremely rare (and expensive!) white truffle. 
Excellent for risotto and pasta, perfect also with potatoes and as a substitute for the 
classic fondue. Just heat it in a pan and spread it on croutons to enjoy its creaminess. 

 

OR 
 

Mediterranean Tomato with Truffle The fruit of the union of two truly incomparable 
raw materials: tomato and summer truffle. The sweetness of ripe tomatoes is combined 
with the delicate and unique taste of truffles, creating a high quality product that 
preserves all the taste of the Italian tradition with a touch of elegance. Use this to make 
a tomato and truffle risotto! 
 
 
MUSHROOMS, TRUFFLES, AND RISOTTO... OH MY! 
  



 
 
 
 
 

 
Wild Mushroom Risotto with Truffle 
 
8-10 ounces dried mushrooms  
8-9 cups chicken stock 
1⁄4 cup olive oil 
1 medium onion, diced 
Salt and pepper  
1 clove garlic, diced 
2 cups Italian rice 
1 cup dry white wine 
4 tablespoons butter  
1⁄4 cup freshly grated Parmigiano Reggiano 
1/4 cup freshly grated Pecorino Romano 
1/2 cup Italian parsley, chopped 
Salt and white pepper to taste 
Savitar Truffle product to taste (a few tablespoons should suffice) 
 
 
Step 1  
Soak dried mushrooms in 3 cups hot water until rehydrated, about 20-30 minutes. Strain the mushrooms, 
reserving the broth for the risotto. (Discard the last 1/2 inch of the liquid; it will contain dirt from the 
mushrooms.) Roughly chop the mushrooms, then set aside. When you're ready, heat the chicken stock 
and mushroom broth to a simmer.  
 
Step 2  
Heat the oil in a large saucepan over medium heat; add onion and season with salt and pepper; add 
garlic and cook until slightly translucent. Add rice and stir to coat with the oil; season with salt and pepper 
and cook until slightly translucent. Add wine and stir until almost all the liquid has cooked off. Add hot 
stock and broth mixture, a ladleful at a time, completely stirring in the liquid each time. Keep adding broth 
as needed so there is always a 1/4-inch liquid layer over the rice.  
 
Step 3  
After 15 to 20 minutes, the rice should be close to al dente. Add the mushrooms and parsley, stirring 
vigorously. Taste and adjust seasoning. Remove from heat and stir in butter, then both grated cheeses. 
Stir in Savitar Truffle product to taste.  
 
Step 4  
To serve, spoon into shallow bowls. Garnish with additional parmigiano. Top with truffle oil if desired. 
Serve immediately.  
 

  



 
 
 
 
Pasta with Mushrooms, Pancetta, and Peas  
(and truffles) 
 
1/4 pound pancetta, sliced into strips 
1 medium onion, finely diced 
1 clove garlic, minced 
3/4 cup frozen peas, defrosted 
6 ounces dried mushrooms 
3 tablespoons extra-virgin olive oil 
2/3 cup heavy whipping cream 
dash low sodium soy sauce 
1/4 cup freshly grated parmigiano reggiano 
1 pound short pasta, like penne (bronze die extruded pasta is preferred) 
Salt and white pepper to taste 
Savitar Truffle product to taste (one tablespoon should suffice) 
 
 
 
Step 1  
Soak the dried mushrooms in 3/4 cup hot water until rehydrated, about 20-30 minutes. Strain the 
mushrooms, reserving the broth. (Discard the last 1/4 inch of the liquid; it will contain dirt from the 
mushrooms). Roughly chop the mushrooms, then set aside. 
 
 
Step 2 
In the meantime, bring 4 quarts of salted water to a boil for the pasta (the water should taste like the 
sea!).  
 
 
Step 3  
In a 12" skillet over medium heat, sauté the pancetta and onions until the pancetta begins to brown, about 
4-6 minutes. Add the garlic and chopped mushrooms, season with salt and pepper, and sauté for 2-4 
additional minutes (don’t brown the garlic). Add the dash of soy sauce and 1/3 cup of the mushroom liquid 
and reduce for 2 minutes. Add the peas and cream (add more to taste), reduce for 3-4 minutes. Remove 
from heat and set aside. 
 
 
Step 4 
In the meantime, cook the pasta for 8-12 minutes until al dente (don’t overcook!). Reserve ¼ cup of pasta 
water and set aside. Drain the pasta and add it to the mushroom sauce along with at least a few 
tablespoons of the reserved pasta water (add more as needed). Slowly stir in the cheese and Savitar 
Truffles and toss over low heat until the pasta is glistening and creamy (if the pasta is watery, reduce 
further over low heat). Serve immediately. 



 
 
 
 
Forest Mushroom Cream Sauce 
 
 

1/3 cup mixed dried wild mushrooms 
2/3 cup hot water 
1 tablespoon extra virgin olive oil 
2 teaspoons butter 
3 to 4 tablespoons finely chopped shallots 
1 medium clove garlic (minced) 
1 1/2 cups heavy whipping cream 
Dash ground thyme 
Salt and freshly ground black pepper (to taste) 
1 tablespoon chopped fresh parsley 
Splash Madeira wine (optional) 

 
 
 
 
Step 1  
Soak the dried mushrooms in 3/4 cup hot water until rehydrated, about 20-30 minutes. Strain the 
mushrooms, reserving the broth. (Discard the last 1/4 inch of the liquid; it will contain dirt from the 
mushrooms). Roughly chop the mushrooms, then set aside. 
 
 
 
Step 2  
Heat the butter and olive oil in a sauté pan over medium heat. Add the finely chopped shallots and cook, 
stirring, until the shallots are tender. Add the minced garlic and cook, stirring, for 1 minute. Add madeira 
wine (optional). 
 
 
 
Step 3 
Add the mushrooms and the mushroom liquid to the sauté pan and simmer, stirring occasionally, until the 
liquids have almost all evaporated, about 1 to 2 minutes. Add the cream and a dash of ground thyme to the 
pan and continue simmering for about 4 to 5 minutes, or until the cream is reduced and thickened.  
 
 
 
Step 4 
Taste and add salt and freshly ground black pepper, to taste. Stir in parsley and serve with pasta or as a 
sauce for chicken, steaks, or pork. 
 


