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R i s o t t o  M i l a n e s e  
 
 

E Q U I P M E N T  
 

Chef’s Knife, Deep Fry-Pan with Lid, Wooden Spoon, Medium Size Pot, Microplane or Grater, Small Mixing Bowl 
 
 

I N G R E D I E N T S  
 

200gm Canaroli Rice, 80-100gm White Wine, 20 Saffron Threads, Extra Virgin Olive Oil, 300gm Chicken or Vegetable Stock, Sea 
Salt, Pepper, 80-100gm Reggiano Parmesan, 1 Diced Brown Onion, 50gm Salted Butter 

 
 

M E T H O D  
 

Pour a small amount (approx 20ml) of white wine into a small mixing bowl and add approx. 10-15 saffron threads and set 
aside to infuse. 

 
Dice the brown onion and set aside, pour all the stock into the saucepan and place over high heat and bring to the boil. 

 
Place the fry-pan over medium heat and once hot add extra virgin olive oil. Add the diced onion and cook until the onion is 

opaque (2 minutes). Next add the rice and toast the rice for 1-2 minutes stirring constantly. 
 

Next add the white wine and saffron and cook until evaporated, add the boiling stock next and stir the mixture, once the 
mixture has boiled place the lid on the pan and place the pan into a preheated oven steam setting 100˚C for 14 minutes. 

 
Once cooked remove the pan from the oven and set aside for 5 minutes. Remove the lid from the pan and add the butter and 

parmesan cheese, toss the pan well and check the seasoning.  
 

Pour the risotto out onto a large serving plate, garnish with saffron strands and grated parmesan and serve. 
 
 
 

H I N T S  &  T I P S  
 

- This recipe uses very simple ingredients but highlights saffron as one of the world’s best spices. Correct seasoning is the key 
to this dish. 

 
- We often get asked why we use a lid with such recipes, this method is called ‘indirect steaming’ and uses the pressure of the 

oven to help cook the dish. 
 
 
 


