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Arancini 

(Adapted from Manuela Zangara: Arancine al Burro – Arancine with Cheese Sauce) 

Ingredients: 

 ~3 cups leftover risotto (Parmesan, Saffron, Mushroom, whatever flavor you like) 

 1 cup milk, hot 

 ¼ stick unsalted butter 

 2¾ tablespoons + ½ cup un-bleached, all-purpose flour 

 Kosher salt and ground black pepper 

 Pinch of nutmeg 

 2 ounces of Italian cheese (mozzarella, fontina or provolone), diced 

 2 tablespoons Parmigiano Reggiano, finely grated 

 1 egg, lightly beaten 

 ½ cup seasoned bread crumbs 

 1 quart vegetable or canola oil, for frying 

Directions: 

 Be sure your leftover risotto is chilled before assembly 

 Make a béchamel sauce: Put the butter in a non-stick pot and let it melt. Add the flour 

and whisk constantly until well incorporated: this is the “roux”. Let it cook for a minute 

or two. 

 Now start adding hot milk little by little, while mixing continuously until the milk is well 

incorporated. Do not add more milk unless it is well incorporated. Keep doing so until all 

the milk is incorporated. 

 Add salt and nutmeg and cook it on a low flame for 10 minutes or until it thickens. 

 Add all the diced cheese and Parmigiano Reggiano. 

 Stir well, until the cheeses melt 

 When done, cover it (with plastic wrap) to prevent a film to appear on the surface if not 

using right away. (Note: If you still get a lumpy sauce, do not throw it out. You can still 

save it and make it smooth by using a hand stick blender). 

 When the rice has cooled down, make 8-10 balls (the size of small oranges) with it and 

then open them by putting your thumb in one side. The hole has to be quite large to allow 

you to fill them as much as possible with the stuffing. 

 Fill them with 1 or 2 tablespoons of cheese sauce and close the balls with your hands. Set 

them aside. 
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 Pour oil into a heavy dutch oven and heat over medium-high to 375 degrees F, 

monitoring the temperature with a fry or candy thermometer 

 Place flour in a shallow dish 

 Place egg in a shallow bowl 

 Place breadcrumbs in a shallow dish 

 Roll each arancini first in the flour, then in the egg and then in the breadcrumbs 

 Fry in vegetable oil until golden brown. Serve warm with leftover cheese sauce, if desired 

(you may need to thin the sauce out a bit with additional warm milk- whisk over medium 

heat until smooth and at the desired consisteny) 


