Arancini

Ingredients:

Cooked risotto (I have already done this for you)

3 cups breadcrumbs

1 teaspoon salt and pepper

2 eggs

2 cups milk

1 cup plain flour

Roughly 2 cups of oil (for shallow frying)

Method:

1.

In a medium sized bowl whisk together egg and milk. Place
breadcrumbs into another bowl and mix in salt and pepper.
Place flour into a 3" bowl.

. Rollrisotto into small balls (make sure we have enough for

whole class)

. Coat ballsin flour.

Dip them in milk and egg mixture.

. Rollthem in the breadcrumbs making sure they are fully

coated. Repeat until all risotto balls are crumbed. They are
now arancini.

. Heat oil in a deep fry pan. Once oil is hot enough gently

place arancini balls in. Cook until golden, you may need to
carefully keep turning them. Be careful with this part,
Katrina will help you.

. Divide arancini into 4 brown bowls to serve.



