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Rice bomb 
An Italian recipe from Maria Fazio 
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Ingredients: 

• 700g long-grained rice  

• 75 ml (6 tbsp) oil (preferably olive oil) 

• 50 g butter   

• 1 medium-size onion, finely chopped 

• 700 g meat: 500 g veal meat for stew and 2 big sausages, cut into pieces (otherwise 

choose your favourite meat: pork meat for stewing, chicken or pigeon - deboned after 

cooking in the sauce - and their giblets also if you like them)  

• 250 ml tomato puree      

• 2 eggs   

• 150 g cheese, grated (preferably Parmesan cheese) 

• 220 ml milk 

• 220 ml water 

• Breadcrumbs 

• Cubes of butter 

• Salt and pepper 

• Optional: 1 handful dried porcini mushrooms, soaked in a cup of tepid water for 30 

minutes, well drained, minced a little, to put in the saucepan at the same time that you 

add the meat. 

 

Instructions: 

1. First make the sauce. In a large saucepan, heat the oil and the butter, add the onion and 
cook until the onion is soft and translucent but not brown, then sauté the meat and the 
sausages on all sides for about 3 minutes. 

2. Add the tomato puree and water, salt and pepper. Let this come to the boil, cover and 
simmer until the meat is cooked, then take out the meat and put it on one side. 
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3. Meanwhile in salted water partially boil the rice (7 minutes), drain and when it’s cold 
add the sauce described above, the milk, the eggs, the Parmesan cheese. Blend all the 
ingredients and add salt and pepper to your taste.  

4. Oil well a non-stick mould (or a mould covered with a oven-proof paper), then 
sprinkle breadcrumbs on the bottom and sides. 

5. Pour into the mould one-half of the rice mixture, then add the pieces of meat and 
sausages (which have been removed from the sauce). 

6. Cover with the other half of the rice and flatten the surface with a spatula so that the 
two layers of rice come together. 

7. Sprinkle more breadcrumbs on the surface and put on the cubes of butter 

8. Bake on the middle shelf of a moderately hot oven at 180° C for about 50 minutes, 
until the crust is golden brown. Take the mould out of the oven and allow to cool for a 
few minutes. 

9. Turn out on a platter and serve the BOMB cutting it into big slices (one per person) in 
front of fellow diners, amazing them with the content’s “explosion” with surprising 
flavours. 

This serves 8 people. 

 
See what the finished dish looks like by clicking online: 
http://www.bbc.co.uk/worldservice/learningenglish/specials/2009/04/090416_recipes_apr2.shtml 
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