Italian Stuffed Rice Balls (Arancini di Riso – see ingredients list for servings yield)
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Ingredients:

Vegetable oil, for deep-frying

1 cup cooked mushroom or plain risotto for 2 servings, cooled (leftovers work great)

1 large egg per 1 cup cooked risotto, beaten to blend

3 tablespoons grated Parmesan per 1 cup risotto

½ cup dried Italian-style breadcrumbs for 1 cup risotto, plus enough extra to coat the arancini for frying

2, ½” cubes mozzarella per 1 cup risotto (1 per arancin)

About 2 ounces crispy-fried Italian sausage or plain, ground pork per 1 cup risotto 

½ ounce cooked peas per 1 cup risotto (apparently not optional in any recipe for these)

Salt, to taste

Directions:
Pour enough oil in a heavy, large saucepan to reach the depth of 3 inches. Heat the oil over medium heat to 350° F.

Stir the eggs, risotto, Parmesan, and the breadcrumbs in a large bowl to combine. Place the remaining breadcrumbs in a medium bowl. Using about ½ cup of the risotto mixture for each, form the risotto mixture into 4”-diameter balls. Open a hole and insert 1 cube of mozzarella and about the same amount (1 ounce) of meat and/or peas into the center of each ball and fold closed. Roll the balls in the breadcrumbs to coat.

Working in batches, add the rice balls to the hot ail and cook until brown and heated through, turning them as necessary, about 4 minutes (they’re already fully cooked, so you just need to brown them). Using a slotted spoon, transfer the rice balls to paper towels to drain.  Season immediately with salt. Let rest 2 minutes. Serve hot on a bed of mixed greens with a sprinkling of grated Parmesan cheese and warm marinara sauce on the side for dipping.
