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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Mains

Programme:LAZY WEEKENDS
Submitted By:A Oliva

Recipe Title:Risotto �– �“Arancini Risotto Ball�” 
Ingredients:For the risotto

Pinch of saffron
500g Risotto rice
1 onion
125ml white wine
1 tbsp butter
about 800ml chicken stock 
2 good handfuls grated parmesan cheese   

For the mince filling
Salt and pepper to taste
1 onion
1 clove crushed garlic
250g minced beef
1 mug frozen peas
3 tbsp tomato puree
1 tin of tomatoes

For the assembly
2 beaten egg
about 300g breadcrumbs
oil for deep frying
1 large mozzarella cut into cubes

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:For the risotto
Fry the chopped onion in the butter for about 5 minutes then add the 
risotto rice until coated with the melted butter.

Add the white wine (warmed) and cook gently stir until it sticks.  Start to 
add the stock a ladle at a time, each time waiting for the liquid to be 
absorbed by the rice, until the rice is cooked (about 15-20 minutes)

Add the pinch of saffron and the grated parmesan cheese.

For the mince filling
Fry the onion and garlic until soft and transparent, then add the mince until 
cooked.

Add the peas and cook through for 2 mins.  Then add the tomato puree and 
tin of tomatoes and season.  Cook until thickened.

Assembly
Leave all the ingredients to cool down completely.

In your hand take a portion of the cold risotto and place a cube of 
mozzarella in the middle.

Then add some of the cooled meat mixture and carefully some more 
risotto mixture on top to make a �‘lid�’.  Gently mould into a ball (it will be 
quite large) and then set aside.  

Continue with the risotto, cheese, meat, risotto, ball method until you have 
used all the mixtures.

Set them aside to cool even more (10 mins in the fridge) and then coat 
them in the beaten egg and then breadcrumbs.

Heat the oil and then fry the Arancini balls until golden (about 5-7 
minutes).

Notes:

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.


