
Arancini di riso – Sicilian rice balls
Arancini di riso are stuffed and deep-fried rice balls from Sicilian cuisine. With

our recipe, they're sure to turn out perfectly!

 Medium 4 Servings 90 min.

Arancini actually means “little oranges”—a reference to the golden-yellow color and

shape of these rice balls. These crispy, deep-fried rice balls are filled with a juicy ragù.

Incidentally, arancini di riso originate from the Mediterranean island of Sicily.



Used products:

 

Ingredients

300 g risotto rice

2–3 shallots

250 g ground beef

2 garlic cloves

700 ml vegetable broth

3 tbsp ORO di Parma

tomato paste (3x

concentrated)

1 can ORO di Parma

chopped tomatoes (425

ml)

About 50 g Parmesan

1 glass each of red wine

and white wine for

deglazing

1 pinch of saffron

2 eggs (beaten)

2 bay leaves

Oregano and basil

Extra virgin olive oil

Vegetable oil for frying

Breadcrumbs

Salt and freshly ground

pepper

Step 1:  The Risotto

The base for arancini di riso is risotto. In Italy, leftover risotto

is often used to make arancini. To make your risotto, start by

adding oil to a pan and sautéing the shallots and garlic. Next,

add the risotto rice and sauté it briefly as well. Now deglaze

the rice with white wine and gradually add the vegetable

broth, but only enough so that the rice is just barely covered.

Mix the saffron with water and stir both into the risotto.

Finally, season with salt, pepper, and Parmesan. Spread the

rice out flat on a platter or plate to cool.

Step 2:  The Ragù

Sauté the shallots in a pot until softened. Then brown the

ground meat over high heat in the same pot. Next, add the

ORO di Parma triple-concentrated tomato paste and deglaze

with a little red wine. Then add a can of ORO di Parma chunky

tomatoes and the bay leaves, season the ragù with salt and

pepper to taste, and let the finished ragù rest.

Step 3:  Deep-Frying

Now it’s time to shape and deep-fry the arancini di riso. Use

the risotto, mozzarella, and ragù to form small rice balls. Pour

plenty of oil into a deep pot and heat it gently. Now you can

coat the shaped rice balls in breadcrumbs and deep-fry them

in the hot oil until golden brown. A slotted spoon works

perfectly for deep-frying; it makes it easy to remove an

arancino—that is, a single rice ball—from the oil and let it

drain immediately.
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Diese und weitere leckere Rezeptideen findest du auf:

www.orodiparma.de/italienische-rezepte


