Riso alla Pitocca  (Italian Chicken & Rice dish) - serves 2.
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Lidia Basstionich explains that pitocca is a noun that comes from the Italian verb meaning “to beg.” Translated as “beggar woman,” the story behind this dish goes that it was the favorite dish received by an old woman who used to go door to door in the Lombardy region of northern Italy (Milan?) begging people for food. It is also called “poor man’s chicken & rice.”
Ingredients:


For the Pestata
1 small (2-ounce) onion, roughly chopped
1 small (2-ounce) carrot, peeled & roughly chopped
1 (2 ounce) stalk celery, cleaned & roughly chopped
2 cloves garlic, peeled & roughly chopped
Aim for approximately equal amounts of onion, carrots, and celery. Toss all in food processor and chop until fine but not completely pulverized.

For the Main Ingredients
1 tablespoon butter and/or 1 tablespoon olive oil
About 2 ounces (.17 on the butcher’s scale) chicken thighs, boned and finely cubed (see notes)
1 small bay leaf
¼ cup white wine
2 cups chicken stock, hot
¾ cup short-grain rice (arborio)

To Finish
2 tablespoons butter, room temp.
Grated parmesan cheese to taste
½ cup parsley, finely chopped
Salt & ground, black pepper (see notes)


Preparation:

Heat 1 tablespoon butter and/or oil in a large saucepan or heavy-bottomed pot. Add the pestata, a pinch salt, then cook for a few minutes. Move the vegetables to the side, add in the chicken, a little more salt, and cook until starts to brown. Add bay leaf, wine, bring to boil, simmer until alcohol smell is gone.


Add 1¾ cups of the hot stock, bring to boil, add rice, another pinch of salt, cover, reduce heat to low and simmer for 15 minutes. Check rice for doneness after 15 minutes. Cook 5 - 10 minutes more if needed.

When rice is just done:


If it's too wet, remove lid and simmer until it reaches desired consistency. 
If it's too dry, add some of the reserved hot stock. It will continue to thicken as it sits after adding the cheese and butter.

Remove from heat and add a tablespoon of butter, stir in vigorously. This step is called “mantecare.” Add Parmesan cheese, chopped parsley, stir.

Serve and/or freeze immediately (unless you plan to fry some up in crispy risotto cakes, then you chill that amount in the fridge overnight and then freeze whatever is leftover – see following recipe).


Notes:
This dish works well with as little as 2 - 4 ounces of meat, depending on how meaty you want it.

When you add a pinch (⅛ teaspoon) of salt at each step to the pot, you don’t need to add any salt at the end (but check the seasoning at the end, anyway – you may need to add a bit more).
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