
Arancini di Riso (Fried Rice Balls)

Ingredients:

!FOR THE RICE MIXTURE
1 pound originario or padano rice or Arborio
1 teaspoon saffron
3 large egg yolks
(optional) a handful of raisins soaked in warm water, drained
1/2 cup grated parmigiano or grana padano, or mix of parm and romano
3 tbsp unsalted butter
!FOR THE FILLING
salt and pepper to taste
1/2 medium or large white or yellow onion, very finely chopped (I use my
mezzaluna knife)
1/2 cup dry white wine
2 cups green peas, fresh or frozen
1 cup fontina or white cheddar, diced
1 or 2 tbsp extra-virgin olive oil or mix oil and butter
3 tbsp tomato paste
!FOR DREDGING:
Plain bread crumbs
2 large eggs
!FOR FRYING:
1 bottle olive oil or peanut oil

Directions:

This recipe is a great way to recycle leftover risotto!



Otherwise, boil the rice in little more than a quart of salted water, so that
the water is completely absorbed during the cooking.
Brew the saffron stems in a couple of tablespoons of hot water, and
incorporate it into the rice adding 2 or 3 (depending on size) slightly
beaten egg yolks. If you don’t like saffron, you can flavor the rice with a
little tomato sauce.
Add the butter and grated cheese (skip this step if using leftover risotto,
which already contains them), and the drained raisins if using.
Combine well, transfer to a shallow tray or dish and place in the fridge,
covered, for about 1 hour.
Heat some oil and butter in a skillet or saucepan; add the finely chopped
onion and cook for 2-3 minutes.
Add the peas and the wine. Once the wine evaporates, add about a ladleful
of vegetable broth or water. If liked, you can also add tomato paste diluted
in a couple of tbsp water.
Season with salt and pepper and cook for about 10 minutes, or until ready
but not too mushy.
!Assemble and Fry
Keep a bowl of cold water by your side.
Wet hands slightly, and pick up a handful of rice mixture with your weaker
hand. Cup your hand and press the rice creating a concave container for
the filling. With the other hand, place a tablespoon of the peas, and a cube
or two of cheese, and place it into the rice you are holding., then take little
more rice and press it on top of the filling, closing the arancino.
Roll in your hands until you get a nice round or pear- like shape. Proceed
like this with the rest of the rice and filling, arranging the arancini on a
parchment lined tray.
Slightly beat the remaining two eggs. Dip the arancini in the eggs and
dredge them in bread crumbs.
Fry in abundant oil (best to use a smaller diameter pot with taller sides so
they will be half submerged) until golden and crispy, about 5 or 6
minutes.Lower them gently into the oil using a slotted spoon.
When they are ready, remove them from the oil with a slotted spoon, and
drain them on a triple layer of paper towel.
Serve hot or warm.


