3 Yummy RECIPES for Rice Lovers

Saffron Risotto
with extra virgin olive oil
for 4 people

for 4 people

INGREDIENTS: 300g (1.5 cups) of CARNAROLI rice
“Le Stagioni d’Italia” • *vegetable broth to taste (about
1.2lt/5 cups) [see recipe below] • 30g (1/4 cup) of
shallots, ﬁnely chopped • half a glass (1/3 cup) of white
wine • 2 sachets of saffron powder • 80g (1/2 cup) of
grated Parmesan cheese • 40g (2 tablespoons) of extra
virgin olive oil “Le Stagioni d’Italia” • salt and pepper.
*For the vegetable broth: a carrot, half onion, two sticks
of celery.
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Italian sausage
and Broccoli Risotto

For the vegetable broth - 1. Chop the vegetables coarsely, put
them in a pot with about two litres of cold water, bring to a boil
and cook for about 20 minutes. Remove the vegetables from the
vegetable broth with a slotted spoon and discard. Keep the broth
warm over a low heat - 2. Place the rice in a large saucepan pan
and dry cook the rice over medium heat, stirring with a spoon or
a spatula, until it is hot. Add a pinch of salt and the chopped
shallot, stirring to mix. Be careful not to burn the shallot as this
will make the risotto taste bitter. Add the white wine and let the
rice absorb the wine before adding two ladles of warm broth to
the pan. Stir occasionally. Once the stock has been absorbed, add
another 2 ladles of broth and cook for a further 10 minutes,
stirring from time to time to make sure the rice is not catching
the bottom of the saucepan. Add the saffron and cook for
another 2 or 3 minutes.
(Note: additional liquid can be added if the risotto seems dry)
3. Remove the pan from the heat, cover with a lid and allow the
risotto to rest for 1 minute. Add the extra virgin
olive oil and the grated Parmesan. Stir to mix
and season to taste with salt and pepper.
Serve on hot plates accompanied by big smiles!
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INGREDIENTS: 280g (1.5 cups ) CARNAROLI rice “Le Stagioni
d’Italia” • 2 sausages (about 250g/8 oz) • 300g (2 cups)
broccoli ﬂorets • 80g (1/2 cup) of Parmesan cheese • 40g (2
tablespoons) of extra virgin olive oil “Le Stagioni d’Italia”
plus extra for drizzling • salt and pepper.
1. Fill a large saucepan with water and bring to the boil. Add the
broccoli ﬂorets and cook for 3 minutes. Use a slotted spoon to
remove the broccoli ﬂorets from the water and rinse the ﬂorets
under cold running water to prevent the broccoli from continuing to
cook. Leave the water used to cook the broccoli in the saucepan,
and keep it simmering over a low heat as you will use this water for
the risotto - 2. Crumble or roughly chop the sausages. Heat 1
tablespoon of the olive oil in a large saucepan over a moderate heat
and add the sausages. Allow the sausages to cook for 10 minutes,
stirring the sausages from time to time to ensure they are completely
cooked. Remove the sausages from the saucepan and set aside 3. Replace the saucepan on the heat, add the rice, dry cook the rice
for 2 minutes stirring constantly. Add two ladles of warm broccoli
water. Allow the rice to absorb the liquid (which should take roughly 5
minutes) stirring occasionally, and then add 1 more ladle of broccoli
water, again stirring occasionally for a further 5 minutes. Add half of
the broccoli ﬂorets, as well as 1 further ladle of warm broccoli water.
Continue cooking for another 10 minutes, stirring from time to time.
Remove the risotto from the heat, season to taste and cover with a
lid while you ﬁnish preparing the rest of the recipe. (Note: additional
liquid can be added if the risotto seems dry) - 4. Heat the remaining
olive oil in a frying pan and add the crumbled cooked sausages and
the remaining broccoli ﬂorets and warm through for 2 minutes 5. Drizzle some olive oil over the risotto together with 2 tablespoons
of the parmesan cheese and mix through gently.
Serve on hot plates, spoon the sausage and
broccoli mixture over the risotto and serve
with the remaining parmesan cheese.
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Rice salad
with zucchini,
cottage cheese
and cherry tomatoes
for 4 people

INGREDIENTS: 300g/12 oz/1.5 cups of CARNAROLI rice
“Le Stagioni d’Italia” • 300 g/12 oz/1.5 cups of zucchini •
200g/8 oz/1 cup of cottage cheese • 250g/10 oz/1 cup
of cherry tomatoes • 25g/1 tablespoon sugar • 80g/1/3
cup of extra virgin olive oil Le Stagioni d’Italia • peel of
a lemon • parsley as required • basil as required • mint
as required • salt • pepper.
1. Cut the cherry tomatoes in two parts, place them on a baking
sheet with parchment paper with the pulp side up, sprinkle with
sugar, grated lemon peel and a pinch of salt then bake at 120°C
for 90 minutes or a little more.
2. Put all the herbs and half of the extra virgin olive oil in a
blender to have an oil with chopped herbs.
3. Boil about 3 liters/12 cups of water, add salt and cook the rice,
after 12/13 minutes drain and cool the rice with very cold water.
4. Cut the zucchini into cubes of about 1 / 2cm then pan fry
them with half of the extra virgin olive oil, all the process needs
to be very quickly, no longer 2 minutes. Place the rice in the pan
and turn off the heat, add the herb oil, and mix. Check for salt
and pepper.
5. Add half of the cherry tomatoes to the preparation and mix
gently.
6. Serve with the cottage cheese and the remaining tomatoes on
top. Garnish with aromatic herb leaves.
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