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Milanese risotto (Pasta & rice main dishes) 

 

  
Preparation  

Place the bone marrow, butter, any juices or gravy from a roast, and thinly sliced onion
in a saucepan; let them cook gently over a low heat until they take on a golden colour.
Add the rice and stir it well so it absorbs the seasoning. At this point, deglaze with white
wine and turn up the heat. Keep stirring with a wooden spoon, then start to add the
boiling stock – real stock, not from a stock cube - over the rice, one ladle at a time. As
the stock evaporates and is absorbed, continue to cook it over a high flame, adding
more ladles of stock until cooked, being careful that the rice remains ‘al dente’. When
it is two-thirds cooked, add the saffron. Please note that if using saffron threads, you
add it two-thirds of the way through to give it a chance to melt, but if it is in powder form
it is better to add it at the end of cooking so as not to lose its fragrance. Finally add a
knob of butter and Parmesan. Stir well and serve.  

Tips  

Tradition has it that the basis of this dish involves the fat from roast meat. However, if
you don’t like roasts, or want to keep the recipe light, you can omit it, perhaps adding
some ‘body’ to your risotto with red wine instead. Another idea: try adding fresh
mushrooms to this risotto, or perhaps enhance its flavour with a nice sprinkling of
nutmeg - some people even add an egg.  

Trivia  

The origins of the Milanese Risotto are controversial. What we do know for certain is
that rice arrived in our country in the thirteenth century with the Moors. But it was a long
journey before we arrive at Milanese Risotto. Nothing is written about this delicious
risotto until the eighteenth century. However, legend has it that it was born in the
Renaissance at the wedding of a master glassmaker particularly attached to the colour
of yellow. The wedding was on September 8, 1574, and friends of the groom, playing a
trick based on this passion for yellow, made him yellow rice for his wedding banquet.
From the joke was born a real and genuine culinary landmark, both of Lombard
gastronomy and beyond.  

Information  

Preparation 20 minutes
Total Time 15 minutes
Serves X Serves 4 persons
Level of difficulty  Difficult

   
Ingredients  

Vialone rice 350 grams

Butter 50 grams (+ some butter to make it
creamy)

Ossobuco 30 grams (for the bone marrow)

Rendered fat from a roast 20 grams 
(If you wish)

Stock 2000 millilitres (Concentrated)

Onions (A white onion)

Saffron 1 sachet

Parmesan (Or Parmesan, plenty)

White wine (Dry, to deglaze and reduce)
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