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The Menù, please!
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    TITLE OF THE RECIPE: Arancini 

	SERVES: 5 person 

	

	INGREDIENTS:
	

	Rice 
	200g

	Meat Broth
	750 ml 

	Saffron 
	1 pack 

	butter
	40 g 

	Pecorino or parmigiano cheese
	50 g 

	eggs
	N 2

	Onions 
	N 1

	Minced meat 
	100 g 

	Olive oil 
	1 table spoon 

	 tomatoes
	N 2 

	Salt, pepper 
	2 pinch 

	Peas 
	100 g 

	Cheese (caciocavallo) 
	100 g 

	breadcrumbs
	A little bit 

	
	

	
	

	
	

	

	METHOD:

	Boil the rice in abundant salted water, and then drains it “aldente”. Add the saffron and 3 eggs, the butter, and the grated pecorino to the rice and let it cool down.

Cook the peas for 10 minutes with a spoon of oil and two of water. Simmer the onion with 2 spoons of olive oil, then add the ground beef and sauté till cooked, add salt and pepper. At this point add the tomato sauce and cook at least for 20 minutes at moderated fire, then add the peas and let thicken the sauce. 

With the rice previously prepared, form one little ball of the dimensions of a mandarin; make a socket to the center where you will place a spoon of sauce, and two or three small cubes of caciocavallo, then close it up with of the other rice. After using all the ingredients, place the balls in flour, then in beaten egg, and then fry in hot oil till golden, Serve the arancini warm. 
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