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* RISOTTO A LA MILANESE

Ladd st A Al e L e I R R R T T

TO MAKE RISOTTO A LA MILANESE
FOR FOUR PRERSOINS.

AKE half-a pound of fresh butter, one medium-
size onion c!uu];lmi very fine, about one ounce

beef marrow or kidney suet, also chopped very fine,
put altogether in a stewpan and fry tili the onion is a
pale hru[d colour, afterwards put 11 Ibs. rice with a
very little powdered saffron (about as much as will
cover a threepenny piece will serve for three lnmmla
of rice), cook altogether for about two minutes, stirring
it constantly with a wooden spoon, so that it does not

stick to the stewpan ; after this two minutes’ cooking,
add very ”ruducl l} as the rice swells about thru' 1:1111.5

of good ]JLL! tea or broth, let it simmer, stirring very
frequently till the rice is just soft ; before quite done
add a very little grated nutmeg and two ounces of
grated Parmesan cheese; after this boil for one minute,
then take it from the fire and set it on a hot plate or
oven, put in one ounce more butter, cover for two
IHEHLILL'H: it 1s then n:.’u!}.-‘ to serve.

N.B.—The quantity of beef tea can be varied according as the
risotto is liked thick or otherwise. When the risotto is “—*1“”“-

with dried mushrooms, they must be soaked ten minutes in tepid
water and put in the same time as the rice,

THE MILANESE RICE FOR RISOTTO
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