Truffle risotto on saffron sauce

Dal 1932

Produttori Specialita Alimentari

Chef: Leonardo Pellacani

Gluten-free

Method

Menu Ingredients

80 g Carnaroli rice - RK1

Carpaccio of truffles - P69

Condiment with aroma truffle in extra virgin olive oil - K10X
Gran cuoco granulare - BH1

Grancrema pecorino, sheep cheese cream, in aseptic
processing - KG1

Powder mix with saffron - B0

20 g Preparation with clarified butter and summer truffle - PT9

Other Ingredients

Parmigiano Reggiano cheese
Onion
Parsley

White wine

Prepare the stock using the Menu product according to the method and doses indicated on the package. In a pan, soften the

chopped onion in the extra virgin olive oil; pour in the rice and toast for a few minutes, then pour over the white wine and leave to

evaporate. Now begin cooking the rice, incorporating the stock a little at a time. Prepare the sauce by dissolving the saffron

aromatizer in the warm pecorino Grancrema. When the risotto is cooked, cream with the truffle butter and the grated parmesan.

Distribute the saffron sauce over the plate and add the risotto. Decorate with parsley, truffle carpaccio and a drizzle of truffle oil.
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