Risotto Cakes (recipe makes about 4 patties per one-cup’s worth of leftover risotto)
[image: image1.jpg]


      [image: image2.jpg]



Risotto cakes are a great way to use leftover risotto. In fact, they're so good that you might make a batch of risotto just for the leftovers (or, at least, intentionally make way more than you need), and refrigerate the rest for tomorrow's risotto cakes!

Risotto cakes turn out best when made from day-old risotto that's been chilled (you can then freeze it safely to make weeks later – I like to form individual serving-balls and freeze them that way). When cooked risotto is held too long, the starchy Arborio rice turns glutinous, which is bad when you're serving the actual risotto, but makes for heavenly risotto cakes.

Ingredients:

1 cup or more cooked risotto, chilled overnight (or longer) in the refrigerator

Butter and/or oil, enough to cover the bottom of the pan by about ½“ 

Preparation:

Heat the butter/oil over medium heat in a nonstick sauté pan (I fry them in a deep pot or Dutch oven so I don’t have a lot of grease splattered all over my stove top).

Depending on how much cooked risotto you have, you can either form it into separate, 2”-diameter balls and then flatten them into small patties for individual servings or, if you have quite a bit, you can press the risotto into the pan and flatten it into one large, pancake which you can then cut into wedges after frying.

Fry each side for 3 – 4 minutes on medium heat, or until crispy and golden-brown. Serve hot. 

