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Shrimp Leek and Prosecco Risotto 
http://unihomemaker.com/2013/01/17/shrimp-leek-and-prosecco-risotto/ 

Ingredients: 

• 1 pound of large size raw shrimp, peeled and deveined 
• 1/2 teaspoon of old bay seasoning 
• salt and pepper to season 
• olive oil for cooking 
• 1 large leek, cut lengthwise and sliced 
• 1 (32 ounce) can/box of chicken broth 
• 2 tablespoons of unsalted butter 
• 1 large shallot, chopped 
• 1 1/2 cups of arborio rice 
• 3/4 cup of prosecco 
• fresh chives, finely chopped for garnish 
• Parmigiano-Reggiano, shaved for garnish 

Preparation: 

Season shrimp with old bay seasoning, salt and pepper.  Mix well and set aside. 

In a medium sauté pan over medium high heat add olive oil and shrimp.  Brown shrimp 
(cook until opaque but make sure it’s not fully cooked) and transfer to a bowl.  Add 
more olive oil to the pan and add sliced leeks.  Cook until leeks soften then transfer 
to the same bowl as the shrimp. 

In a small sauce pan, add chicken broth and let it sit on low heat. 

In the same sauté pan add more olive oil (just a touch) and butter.  Wait until butter 
is melted then add in shallots.  Cook shallots until they have softened then add in 
arborio rice.  Cook until rice has a slightly brown nutty color.  Pour in prosecco and 
stir to combine.  Let it bubble and reduce, while stirring.  Ladle in warm chicken 
broth one ladle at a time and stir until broth is absorbed into rice.  You would 
continue to do this until rice is tender or until the broth runs out.  If the rice still 
hasn’t softened and there’s no more broth left, use water instead.  Turn the heat off 
and immediately stir in leeks and shrimp.  Check for seasoning before serving.  
Garnish with chives and shaved Parmigiano-Reggiano. 

 


