CREAMY LEMON CHICKEN RISOTTO
2 
(32-ounce) cartons low-sodium chicken broth

2 
tablespoons olive oil

1 
pound boneless, skinless chicken thighs, cut into 1-inch pieces

1 
medium yellow onion, finely diced (about 1 ½ cups)

2 
cloves garlic, minced

2 
cups arborio, carnaroli, or vialone nano rice

2 
tablespoons white miso paste

½ 
cup dry white wine

1 
teaspoon kosher salt, plus more as needed

½ 
teaspoon freshly ground black pepper, plus more as needed

2 
ounces finely grated Parmesan cheese (about ½ cup store-bought grated), plus more 
for serving

2 
tablespoons finely chopped fresh parsley leaves, chives, or a combination

1 
teaspoon finely grated lemon zest


Lemon wedges, for serving

Bring 2 (32-ounce) cartons low-sodium chicken broth to a bare simmer in a large saucepan over medium-high heat; reduce the heat as needed to maintain the bare simmer.

Heat 2 tablespoons olive oil in a large heavy-bottomed pot or Dutch oven over medium heat until shimmering. Add 1 pound chopped boneless, skinless chicken thighs and cook until just beginning to brown, 6 to 7 minutes. Transfer the chicken to a plate; it might not be cooked through.

Add 1 finely diced medium yellow onion to the pot and sauté until the onion is softened but not browned, 3 to 4 minutes. Stir in 2 minced garlic cloves and cook until fragrant, about 1 minute.

Stir in 2 cups arborio rice and 2 tablespoons white miso paste. Continue to stir and cook until the outside is translucent but the center is opaque, 2 to 4 minutes. Stir in ½ cup dry white wine and cook, scraping up the browned bits from the bottom of the pot and stirring constantly, until the wine is evaporated and the pan is almost dry, 30 seconds to 1 minute.

Begin adding the warm broth, ½ cup at a time, stirring constantly. Wait until the broth has been almost completely absorbed by the rice before adding more broth. After about 15 minutes, stir in the chicken and any accumulated juices on the plate, 1 teaspoon kosher salt, and ½ teaspoon black pepper.

Continue adding broth, ½ cup at a time, until the rice is al dente, the broth is creamy, and the dish has the consistency of thick porridge, 20 to 25 minutes total. You might not use all of the broth.

Remove the pan from the heat. Stir in 2 ounces finely grated Parmesan cheese, 2 tablespoons finely chopped fresh parsley leaves, and 1 teaspoon finely grated lemon zest. Taste and season with more kosher salt and black pepper as needed. Serve immediately, garnishing each bowl with more Parmesan cheese and serving with lemon wedges.

RECIPE NOTES:
Storage: Refrigerate leftovers in an airtight container for up to 5 days. To reheat, add more broth to loosen to desired consistency and warm in the microwave or over medium-low heat on the stovetop. Risotto’s consistency can turn grainy and unpleasant when frozen, so freezing risotto is not recommended.
Risotto is more of a technique than a dish. Once you know how to make it, you can add any number of ingredients and flavor combinations to make it your own. In the mood for Italian? Add some sausage and tomatoes. Want a summery vegetarian main? Swirl in some corn. Looking for an umami bomb? Mushrooms to the rescue. I have tried many different additions to a basic risotto, but one of my new favorites is a relatively simple one: chicken.

Chicken risotto has everything I’m after — tender pieces of chicken surrounded by creamy Parmesan risotto that’s bolstered by the bright flavor of white wine, lemon, and fresh herbs, plus the umami depth of miso. It’s the perfect cozy dinner.

SERVES: 4-6







Sandra Wu Apr 19, 2025

