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b l a C k  O l I V E  R I s O t t O
rizoto de azeitonas pretas

serves 4 to 6 as a main course, 6 to 8 as a starter

My friend restaurateur Miguel Júdice gave me this recipe. Well, not exactly. 
It was part of a vastly complicated, utterly delicious dish from one of his 

restaurants that I knew would be impossible to cook at home. So I deconstructed 
it, tossed out some elements that were definitely not Portuguese, and kept the 
rest. What I like about this, besides its being a snap to make, is that it’s a poster 
child for Portugal’s new generation of cooks and cooking: it honors the country 
but looks beyond its borders. Olives and Carolino rice, both grown in Portugal, 
are two traditional staples that play nicely against the Italian cheeses.

8 cups chicken stock (page 243)  
or store‑bought low‑sodium 
broth

3 tablespoons olive oil
1 small yellow onion, minced
2 cups carolino, carnaroli, or 

arborio rice
½ cup dry white wine
⅔ cup freshly grated 

parmigiano‑reggiano, plus 
curls for garnish

⅓ cup mascarpone cheese
¾ cup pitted oil‑cured black 

olives, rinsed if overly salty, 
thinly sliced lengthwise, plus 
more for garnish

kosher salt and freshly ground 
black pepper

2 tablespoons minced fresh 
flat‑leaf parsley leaves

1. Pour the stock into a medium saucepan and bring to a simmer over low heat.

2. Heat the olive oil in a large deep skillet over medium heat until it shimmers. 
Add the onion and cook, stirring occasionally, until softened, about 7 min‑
utes. Stir in the rice to coat, and cook until translucent around the edges, 
about 2 minutes. Pour in the wine and continue cooking until it has been 
absorbed. Add a ladleful of hot stock to the skillet and cook, stirring con‑
stantly, until the liquid has almost burbled away. Keep up this rhythm of 
adding stock, stirring, and cooking until the rice slumps gently when 
mounded and is tender but offers just the slightest bit of resistance in the 
middle, 20 to 25 minutes.

3. Stir in a final ladleful of stock, the cheeses, and sliced olives and mix until 
well combined and very creamy. Season with salt and pepper to taste. 

4. To serve, dollop the risotto into warm soup bowls and garnish each one with 
a few olive slices, curls of cheese, and a sprinkle of parsley. Take to the table 
immediately.
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