
To serve 6 you'll need:  

 2 cups of Aborio rice 
 1 small bag saffron 
 1 cup freshly grated Parmigiano  
 4 eggs 
 2/3 pound (300 g) ground beef 
 2 tablespoons tomato paste 
 1/2 a small onion 
 1/3 cup olive oil 
 1/2 cup dry red wine 
 1/4 pound mozzarella or fresh 
 1 cup fresh peas, boiled 
 Bread crumbs 
 Salt and Pepper 
 Oil for frying 

Begin by preparing the filling:  

Start by preparing  the rice: boil it in abundant, lightly salted water. When the 

rice is done drain it and stir in the saffron. Transfer it into a bowl and let it finish 

cooling.  

Finely slice the onion, sauté in the olive oil until it wilts. Stir in the ground meat, 

add peas, continue cooking until it is well browned, and then stir in the wine. 
While it's evaporating, dilute the tomato paste in a ladle of warm water and stir it 

in. Season the mixture to taste, and simmer it over a very low flame for about 20 

minutes.  

While the meat is cooking, dice the mozzarella into half-inch cubes. 

When everything else is ready, lightly beat the eggs and season them with salt 
and pepper. Then, preheat your fryer.  Next, make the first arancino by taking 

two small handfuls of rice and shaping them into hollow hemispheres. Fill the 

hollows with some of the meat mixture and 3 pieces of diced mozzarella, and 
mold the two halves together to obtain a smooth-sided rice ball about the size of 

a small orange (1.5 - 2 inches in diameter). Roll the arancino in the beaten egg, 
roll it well in the breadcrumbs, and fry it in abundant hot oil. While it's cooking 

begin with the next, and when the one that's frying has become a golden brown 

drain it on absorbent paper. When you have finished frying all your arancini, heat 
them through in the oven for five minutes and serve them piping hot.  

Arancino di Riso 

Or Mini Arancine 



How To Make Creamy Polenta… 
A mystery to many, but we recommend  this easy recipe. 

2 cups Polenta  Makes 4 Servings 
1 cup Water  
1cup Heavy Cream 
8 Tbsp. Butter 
1/2 cup Parmigiano Reggiano 
1/4 tsp. salt 
  
 

 Bring liquids to a boil, add the salt.  Slowly shake in the polenta while constantly  
stirring it.  Once the polenta is all in, put the heat to low and continue to stir it as you will see 
it become thicker.  When it reaches a creamy consistency add the butter and  
Parmigiano Reggiano, about 1/2 cup or more and pepper to taste.  Now your polenta is ready 
and can be used as a bed to many meat dishes such as Oso Bucco or braised short ribs, or top 
off your creamy polenta with a nice sauce or ragú.     

Polenta allows you to be creative and prepare it in many diverse ways.   

 To make polenta bruschetta follow the recipe but omit the butter and Parmigiano 
Reggiano and substitute the heavy cream with milk or water.  After it is done lay it out in a 
pan and set in the refrigerator, remove after 2 hours and cut out squares, circles or shapes.  
Oil your grill and let each piece cook for 3 min on each side.  
 Make toppings such as chopped tomato (classic bruschetta topping), prosciutto  
and mushrooms as seen in the show, olive tapenade or roasted peppers, but the list goes on 
and on and the possibilities are endless.  

Polenta 







Tuesday, March 15, 2011 

Here's a great use for the tomatoes and basil you'll be growing in your garden this summer 
- Chef  Giuseppe's tomato salad with scallions, red onion and basil. Then he'll demonstrate 

a butternut squash ravioli in a butter sage sauce with crumbled amaretto cookies. Pre-

sented by: Giuseppe Ruta, founder of  the La Bottega Franchise. 

www.labottegagourmet.com. 

Insalatina Di  

Pomodoro 

4 - 5 Large Fresh Plum To-
mato 

16 pcs String Beans 
1/2  Red Onion  
(thin shavings) 

1 Small Radicchio 

5 Cups Green Leaf  
Lettuce 

Extra Virgin Olive Oil 

Balsamic Reduction 

1 Lime 

Salt (to taste) 

Pepper (to taste) 

 

(Serving 4) 

Slice your tomatoes in 8's or to a nice size you prefer. Rough chop the green leaf  
lettuce and radicchio into small bites and add to a large bowl with the tomatoes. Slice 
off the ends of the string beans and slice them on an angle in 1/2 inch pieces, then add 
them to the bowl.  Thinly slice or shave on a mandolin a half of a red onion and add 
that to the bowl as well.  Blend the extra virgin olive oil and lime together, then pour it 
over the ingredients in the bowl and toss.  When the salad is ready to be presented, 
lightly drizzle the balsamic reduction and serve. 
 

Ravioli Di Zucca  

Con Burro E Salvia 

20 Butternut Squash Ravioli 

2 Finely Chopped Shallots 

4 Finely Chopped Garlic 
Cloves 

8-10 Leaves Fresh Sage 
1/2 Cup Parmigiano Reggiano 

1 Cup Chicken Stock (Can be 
substituted w/vegetable 
stock) 

1 Stick Unsalted Butter 

Light Olive Oil  

 

(Serving 4) 

In a saucepan heat a drizzle of light olive oil and half of the stick of butter, then add the 
shallots, when they begin to look translucent add the garlic.  Pour in the cup of stock 
and turn the heat high, letting the sauce reduce.  In the meantime have a pot of water 
coming to a boil and add the butternut squash ravioli and when done add them to a 
large shallow bowl.  When the sauce has reduced by half, add 6 of the sage leaves and 
the rest of the butter, as it cooks down it should have a silky texture. When the sauce 
is ready pull out the sage leaves and discard.  Pour the sauce over the ravioli, gently 
mix the ravioli in the sauce to give each one coating, then use the extra fresh sage 
leaves to the top of the ravioli,  sprinkle with crumbled amaretto cookies and present.   


