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Green and coral lentil risotto with cream 
of chestnuts and hazelnut oil espuma|foam

INGREDIENTS (for 4 servings):
 ● 200 g Camargue rice 
 ● 100 g of green Puy lentils
 ● 100 g of coral lentils
 ● 100 g of chopped shallot
 ● 1 liter of filtered vegetable stock
 ● 200 g chestnut from Ardèche
 ● 5 g of roasted hazelnuts for garnish
 ● 5 g of parsley
 ● 10 cl hazelnut oil
 ● 10 cl olive oil
 ● 20 cl double cream (40% fat)
 ● 1 egg white
 ● Salt, pepper, nutmeg for seasoning

PREPARATION :
Heat the shallots softly with olive oil until they look 
slightly translucent, add the rice and stir until it has 
taken a pearly white color. Add the green Puy lentils 
stirring to coat with oil for a few minutes.
Pour 55 cl vegetable stock and let it cook covered for 
about 10 minutes.
Meanwhile, heat 35 cl vegetable stock and mix the 
chestnuts in a blender until it becomes creamy.  Season 
with salt and pepper, and add a pinch of nutmeg.
After ten minutes of cooking, add the coral lentils in the 
rice and simmer gently until the lentils are just tender but 
still retain some bite. Keep it warm.
Prepare hazelnut espuma:
Mix the double cream with 10 cl vegetable stock and 
hazelnut oil, add the egg white, season with salt and 
pepper and put this mixture in a whipping siphon. Keep 
in the fridge.
For a perfect plate presentation, place the green and 
coral lentil risotto in a stainless steel ring in the middle of 
the warm serving plate, surround with chestnut cream, 
garnish with rosette of cold hazelnut on top and sprinkle 
with roasted hazelnuts bits and decorate with parsley. 
(Remember to remove the steel ring before serving).

by Belgian chef John TULPINCK


