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Sicilian Rice Balls

Preparation time: 4 min
Difficulty: Medium



Ingredients For this recipe we used:

e Basil: to taste Passata 1.1 Ibs
* Black pepper: to taste

e Bread crumbs: q.b.

e Broth: eight cups

e Carrot: 1

e Celery: 1/2

e Eggs: 2

e Extra-Virgin Olive Oil: to taste
e Ground Beef Mix: 12 oz.

e Onion: 2

e Rice: 1.1 Ibs.

e Salt: to taste

e White wine: 1 glass

Preparation

First, prepare the ragout sauce by sautéeing the chopped onion, carrots and celery and adding them to a pan
with a thin layer of extra virgin olive oil. Once the vegetables are well sautée, add the beef, cooking it well, then
the salt and pepper.

Add Pomi Strained tomatoes and let cook for 4 hours at very low heat, from time to time increasing the heat.

Cook the rice by letting it absorb the water in the pot, then prepare the onion-base and let it fry lightly. Once
sautéed, add the rice and deglaze it with white wine while hot, let the wine evaporate and add the broth until fully
cooked and dry.

Let it cool then place a small amount of rice on the palm of your hand, flatten it evenly and place a dollop of
ragout at the center.

Wrap the rice around it forming small Rice Balls with the ragout in the middle and rice all around it.
Place the arancini first in the beaten egg with salt and pepper, then in the bread crumbs with salt and pepper.

Cook in the oven for 15 minutes at 400° F

Deep-fry the arancini in frying oil, drain them on a kitchen towel.
Serve along with classic tomato sauce, prepared previously.



