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Risotto Milanese (Italian
Saffron Risotto)

Yield: 4 min
Total Time: 25 min

Recipe from: https.//www.recipeschoose.com/reci pes/saffron-risotto-italian-recipe

I ngredients:

e 1 pound arborio rice 400 g

1 11/16 ounces bone marrow veal, optional, 50 g
1/3 cup butter 70 g

1/2 cup grated Parmesan cheese 50 g

2 pinches saffron threads

1/4 cup warm water

1 onion small

1/2 cup white wine 60 ml

6 cups vea boiling, or beef broth

salt

pepper

Nutrition:

Calories: 730 calories
Carbohydrate: 95 grams
Cholesterol: 50 milligrams
Fat: 30 grams

Fiber: 5 grams

Protein: 14 grams
SaturatedFat: 12 grams
Sodium: 500 milligrams
Sugar: 2 grams

CoNoU~WNE

Thank you for visiting our website. Hope you enjoy Risotto Milanese (Italian Saffron Risotto) above.
Y ou can see more 18 saffron risotto italian recipe Unlock flavor sensations! to get more great cooking
ideas.
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