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Risotto alla milanese

A saffron risotto built on stock and near-constant stirring, which is what pulls the starch out of the rice and makes it

creamy.

Time   35 min Servings   4

What you’ll need.

□   320 g Carnaroli rice □   1.2 l Stock — kept hot

□   1 piece Onion — finely chopped □   120 ml Dry white wine

□   80 g Butter — cold □   80 g Parmesan — grated

□   1 pinch Saffron □   Salt — to taste

Let’s make it.

01
Steep the saffron in a ladle of hot stock and set it aside. Keep the rest of the stock at a bare simmer — cold

stock stops the cooking.

02
Melt half the butter and sweat the onion over low heat until soft and translucent without letting it colour, about

eight minutes.

03
Add the rice and stir for a couple of minutes until the grains are translucent at the edges and milky in the centre.

This is the tostatura, and it keeps the grains intact.

04
Pour in the wine and let it evaporate completely — the smell of alcohol has to go.

05
Add the stock a ladle at a time, stirring, waiting until the rice has nearly absorbed it before the next. Around

eighteen minutes, until the grain is soft outside with a slight bite in the middle.

06
Stir in the saffron infusion, take the pan off the heat and beat in the cold butter and parmesan, shaking the pan

hard. The risotto should spread slowly across the plate.

Recipe & provenance   UniTools / UniTools — theunitools.com / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Photo: Tamorlan / CC BY-SA 3.0 / UniTools. Cropped to fit this page.
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