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Sweet Arancini (a.k.a. Rice Pudding Balls with Crème 

Anglaise) 

(Parts adapted from “Risotto Rice Pudding” http://joythebaker.com/2011/06/risotto-rice-

pudding-with-brown-sugar-and-vanilla/ and from “Homemade Cannoli” 

http://www.foodnetwork.com/recipes/alexandra-guarnaschelli/homemade-cannoli-

recipe/index.html ) 

Ingredients for the Sweet Risotto: 

 1 cup Arborio rice 

 4 cups whole milk (2% will work as well) 

 2 tbsp. unsalted butter 

 1 tbsp. vanilla bean paste (or 1 tbsp. pure vanilla extract or 1 vanilla bean, split with seeds 

scraped) 

 ¼ cup brown sugar 

 ½ cup raisins or dried, sweetened cranberries (or a combination of the two) 

 Pinch of fine kosher or sea salt 

 Pinch of allspice 

 ¼ tsp. ground cinnamon 

Ingredients for the Crème Anglaise: 

 1 cup heavy cream 

 2 tsp. vanilla bean paste or extract 

 4 egg yolks 

 1/3 cup granulated white sugar 

Ingredients for Frying and Breading: 

 ½ cup dry cookie crumbs (such as Nilla Wafers- just don’t use any with a filling like 

oreos) 

 ¼ cup unbleached, all-purpose flour 

 2 eggs, beaten 

 1 quart vegetable or canola oil 

Directions: 

 Prepare the sweet risotto: Heat the milk in a small saucepan until just simmering. Turn 

down the heat to the lowest setting to just keep it warm 
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 In a large saucepan over medium-low heat melt the butter 

 Stir in the rice and stir to coat with the butter and lightly toast, about 3 minutes 

 Stir in the raisins and/or cranberries 

 Ladle in about 1 cup of the warm milk and stir to combine with the rice 

 Simmer until most of the liquid is absorbed, stirring frequently 

 Ladle in another cup of the milk and simmer until absorbed, stirring frequently 

 Repeat this until the rice is almost tender and most of the milk has been added. You may 

only need 3 ½ cups of milk.  

 Just before the final addition of milk, stir in the cinnamon, salt, allspice, vanilla and 

sugar.  

 Continue to cook until the liquid has been absorbed. If you want to serve this as rice 

pudding you may leave it creamier but to make arancini you need it on the drier side 

 Remove from heat 

 Pour risotto onto a sheet pan and cover with plastic wrap. Pierce the plastic wrap all over 

with the tip of a knife to allow steam to escape. 

 Refrigerate until fully chilled before proceeding (at least 4 hours) 

 Make the crème anglaise: In a small, heavy saucepan, heat the cream with the vanilla 

over medium-low heat until bubbles form at the edges. Stir frequently 

 While the cream is heating, whisk together the egg yolks and sugar until smooth 

 Temper the egg mixture by adding a ladle-full of the hot cream and whisking constantly 

 Gradually add the egg yolk mixture into the pan of hot cream, whisking constantly 

 Cook over medium-low heat, stirring constantly until mixture coats the back of a spoon 

 Remove from the heat and allow to cool down for at least 10 minutes 

 When the rice has cooled down, make 10 to 12 balls (golf-ball sized) 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 crème anglaise 

 Spoon in a generous tablespoon of crème anglaise and close up the rice ball around the 

filling 

 Heat the oil in a Dutch oven over medium-high heat to 365 degrees F, monitoring the 

temperature with a fry or candy thermometer 

 Place the flour in a shallow bowl 

 Place the beaten eggs in a shallow bowl 

 Place the cookie crumbs in a shallow bowl 

 Roll each arancini first in the flour, then in the egg and then in the cookie crumbs 

 Once the oil is up to temperature, fry the arancini in batches, flipping with a spider if 

necessary, until lightly golden brown. Be careful not to burn 

 Remove from oil to a paper-towel lined plate 

 Serve with the remaining crème anglaise, if desired 


