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Seafood risotto (Pasta & rice main dishes) 

 

  
Preparation  

Wash and clean the mussels and clams. Heat in a pan until they open. Remove the
mussels and clams from their shells and throw the latter away; set aside the seafood.
Prepare a fish stock with any leftover fish parts you can get your hands on, also using
the cooking liquid of the molluscs – you will use this stock to make the risotto. Make a
sauce of king prawns and set aside 3 prawns per person to cook separately. Cut the
squid into rings. Hand chop two tomatoes; separately chop together some garlic and
parsley. Fry the garlic and parsley for a few moments and add one of the two tomatoes
(keep one aside to garnish at the end). Fry for a few minutes, then add the king prawn
sauce and the squid. After a while, add the rice and white wine and let it evaporate.
Add the fish stock and continue cooking, adding more stock as necessary. Shortly
before it is ready, cook the whole king prawns in a separate pan with salt and pepper.
When cooked, add the shelled mussels and clams and whisk in a knob of butter. Serve
with a sprinkling of fresh pepper, a little chopped tomato and parsley, and the king
prawns to garnish.  

Tips  

To prepare your seafood risotto you can use any variety of squid and also other types
of prawn: in both cases some varieties will be a little tougher than others.  

Trivia  

This recipe for seafood risotto has spread to practically all the maritime regions of Italy:
this particular version, however, is a native of Sicily.  

Information  

Preparation 60 minutes
Total Time 30 minutes
Serves X Serves 3 persons
Level of difficulty  Difficult

   
Ingredients  

Mussels 500 grams

Clams 400 grams

King prawns 150 grams

Squid 100 grams

Tomatoes 150 grams

Vialone rice (6 handfuls of Vialone risotto
rice)

Butter (1 knob of butter)

Parsley
Garlic
Salt
Pepper
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