
MASTERCHEF 
 

Crab Risotto with Parmesan Snap 
 

RECIPE FROM DALE WILLIAMS 
 

 
Serves 4 

Prep time: 30mins 
Cooking time: 2 hours 

 
Ingredients 
 
Crab Stock 
4 small cooked brown crab, about 500g each 
Olive oil 
2 white onions, peeled and quartered 
6 cloves garlic, peeled 
4 celery stalks, roughly chopped 
2 carrots, chopped 
1 fennel bulb, chopped 
10 mushroom 
500ml white wine 
4 bay leaves 
2 tablespoons black peppercorns 
2 tablespoons tomato puree 
Stalks from a bunch of parsley 
Salt 
 
Risotto 
250g Arborio risotto rice 
1 tsp tomato puree 
Zest and juice of 2 lemons 
4 spring onions, finely sliced 
2 medium red chillies, de-seeded 
3 cloves garlic, peeled and finely chopped 
Bunch coriander, chopped 
125g parmesan 



Salt and white pepper 
300ml white wine 
Olive oil 
50g Crème fraiche to finish 
 
Parmesan crisps 
100g finely grated parmesan cheese 
White crab meat from the crabs 
Salt and white pepper 
Pinch of cayenne pepper 
Juice of one lemon 
 
Lemon Oil 
50ml olive oil 
50ml vegetable oil 
2 bay leaves 
Zest of 1 lemon, Juice of half a lemon 
4 black peppercorns 
 
Garnish 
A few strands Micro coriander for each plate 
 
 
Method 

 
1) Pick the white and brown meat from the crabs and separate. Break up the shells a little with 

a crab hammer. 
 
Crab Stock 

1) Heat olive oil in a large pan and sauté the vegetables until soft and the onions are 
translucent.  

2) Add the shells from the crabs and sauté for 5 minutes.  
3) Add the tomato puree and cook for two minutes, then add the wine and herbs and let this 

simmer for a few minutes.  
4) Pour in enough cold water to cover everything, and simmer for 60-90 minutes.  
5) Remove any scum from the surface of the stock then pass through a chinoise lined with 

muslin and press all of the flavour from shells with a ladle.  
6) Keep warm on a low simmer. 

 
Risotto 

1) For the risotto, heat olive oil in a large sauté pan and gently cook the spring onions, lemon 
zest, garlic and chilli until soft.  

2) Add the rice and coat well, add the white wine to the pre-prepared stock, and ladle a third of 
the stock over the rice and cook until absorbed.  

3) Repeat this process for about 20 minutes until the rice is cooked al dente. Check the 
seasoning with lemon juice, salt and white pepper. Remove from the heat.  

4) Mix the brown crab meat with equal amounts of crème fraiche and stir this into the risotto, 
add parmesan cheese and finely chopped coriander. 

 
 
 



Parmesan crisp 
1) Prepare the parmesan crisp by lining a baking sheet with greaseproof paper, line 8cm 

moulds with a thin layer of parmesan and bake in the oven at 160 degrees for about 10 
minutes until bubbling then remove and allow to cool slightly, shape around a rolling pin to a 
half moon cylinder until you have 10 parmesan snaps  

2) Let them cool and then fill with a mixture of crab meat and seasoning. 
 

Lemon Oil 

1) Gently heat the 2 oils in a small saucepan. When warm but still cool enough to touch the oil 

with your finger remove from the heat and add the other ingredients.  

2) Set aside with a lid to infuse the flavours for at least an hour. Strain the oil and reserve in a 

squeezy bottle for dressing the risotto. 

 
To plate 

1) Plate the risotto into bowls with a parmesan crisp and garnish. 
2)  Dress with lemon oil.  

 


