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Arancini

FOR 10 ARANCINS:

900 gr CARNAROLI RICE

200 gr BEEF

& tablespoons TOMATO SAUCE

1/2 glass WHITE WINE

700 or MOZZARELLA CHEESE

30 gr BUTTER

4 tbsp GRATED PARMESAN.

2 ibop EXTRA VIFGIN OLIVE
i

SEA SALT q.b.

BLACK PEPPER a.b.

FOR THE BREADING OF RICE:
2£6GS

BREADCRUMB a.s.
7 lter PEANUT SEED OIL

INSTRUCTIONS:

Boil the rice in salted water.

Drain after cooking and place it on a tray.

Add the diced butter and grated Parmesan.

Mix well to melt the buter.

In a saucepan, put a couple of tablespoons of extra virgin olive
oil to heat, then add the minced beef and brown it for a few
minutes.

Add the tomatto, salt and pepper and cook.
Cut the mozzarella into small cubes.

Take some rice and place it on the palm of your hand, put a

little ragout and mozzarella in the center.

Cover with rice and close it forming spheres

Pass each arancino in the eggs and then in the breadcrumbs.
Heat the peanut oil and  fry arancini.




image2.jpeg




image3.jpeg




image4.jpeg
g%‘?{

( X )© S





image5.jpeg




image6.jpeg




