
Ingredients
• 2 cups forbidden black rice
• 2 tablespoons vegetable oil
• 2 cups Kosta Browne Pinot Noir
• 1/4 cup minced shallot
• 1 tablespoon lemon juice
• 2 quarts lobster stock

Chef Justin Sutherland

SMOKED KING CRAB RISOTTO

2018 KOSTA BROWNE GAP’S CROWN VINEYARD, 
SONOMA COAST, PINOT NOIR

Forbidden Black Rice | Fried Sunchoke  | Julienne Apple 

paired with

• 1/4 cup smoked butter
• 2 tablespoons green apple, sliced julienne
• 1/8 cup fried sunchoke (approximately two small sunchokes)
• 1 tablespoon minced chives
• 3oz king crab
• Salt to taste



Instructions
Begin by thinly slicing the sunchokes using a mandolin. 
Drizzle vegetable oil in a medium-sized pan, add gently. 
Once the oil is glistening, add sunchoke slices evenly 
across the pan to fry into ‘chips.’ Do not over-crowd the 
pan, as they will not become crispy – you can do this in 
batches to ensure that they all turn out light and crunchy. 
Using a slotted spoon, transfer to a plate and sprinkle with 
salt.
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In a Dutch oven or large pot, drizzle oil and warm over 
medium heat. Chop shallot into fine pieces, and add to 
the pot, stirring constantly until translucent. Add your rice 
and toast with shallots for 2-3 minutes. Deglaze the rice 
and shallot combination with a couple of tablespoons of 
Kosta Browne Pinot Noir and continue to cook until almost 
dry, and alcohol has burned off. Begin to add lobster stock 
to the rice 3-5 oz at a time, stirring continuously over 
medium heat. Once all of your lobster stock is absorbed, 
and rice is al dente (test a grain between your teeth), fold 
in the reserved knuckle meat of the crab and the smoked 
butter, stirring until butter is melted. Season with lemon 
juice and salt to taste.

To serve, top with butter-poached king crab leg, julienned 
green apple, fried sunchoke chips, and garnish with 
minced chive. Enjoy with a glass of Pinot Noir.

Begin by removing the knuckle ends from the crab claws 
using a serrated knife. Cut the legs on either side of all the 
joints, and gently cut all the pieces into 4 or 5 inch length 
and push the meat out of the shell. Cut the crab leg meat 
into bite-sized chunks and set aside. Shred the knuckle 
meat and reserve to fold into the risotto.

In a medium saucepan, bring 2 cups of Kosta Browne 
Pinot Noir to a boil. While waiting for the wine to heat, 
thinly slice a green apple with a mandolin and set aside. 
Next, mince a small handful of fresh chives; save for the 
garnish when serving. Once wine is boiling, turn off the 
burner and slowly add 1/4 cup butter until melted, stirring 
gently. Gently poach the cut pieces of crab leg meat in red 
wine butter, just enough to infuse with flavor.


