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Risotto with Squid Ink Recipe

“pasta cu niuru re sicci”

INGREDIENTS.

4 tablespoons olive oil

1 onion ( chopped)

1 garlic ( chopped)

600 grams squid (clean and cut
into strips) with squid ink

1/4 cup white wine

150 grams tomato concentrate

parsley finely chopped

salt and pepper

400 grams rice

100 grams ricotta cheese

50 grams tomato sauce

vegetable broth

INSTRUCTIONS:

In a saucepan fiy the chopped onion, the parsley and the garlic
in olive oil.

Add the squid and cook for a few minutes.

Increase the heat and add the wine.

Allow the wine to evaporate, then add tomato concentrate, the
rice, salt and pepper:

Next, add vegetable broth stirring ofien.

Add the squid ink , stir for a few minutes .

Serve on a flat plate creating an inverted cone ; add on top
some ricotta cheese ( snow) and some tomato sauce ( lava ).
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