ITALIAN WEDDING RISOTTO
1 
pound ground pork

½ 
cup panko

1½ 
ounces Parmigiano-Reggiano cheese, finely grated with a Microplane (about 2/3 cup), 
divided, plus more for garnish

¼ 
cup finely chopped fresh flat-leaf parsley, plus more for garnish

1 
large egg, lightly beaten

4 
garlic cloves, finely chopped, divided

2 
teaspoons kosher salt, plus more to taste

1 
teaspoon black pepper, plus more to taste and for garnish

4 
cups lower-sodium chicken stock or broth

2 
cups water

2 
tablespoons extra-virgin olive oil, plus more for drizzling

¼ 
cup unsalted butter (2 ounces), divided

1
medium-size yellow onion, finely chopped (about 2 cups)

1 
medium celery stalk, finely chopped (about 1/3 cup)

1½ 
cups uncooked arborio rice (about 10 ½ ounces)

¾ 
cup dry white wine

3 
cups packed fresh baby spinach (about 3 ounces), torn

Preheat oven to broil with rack 9 inches from heat. Combine pork, panko, 1/3 cup Parmigiano-Reggiano cheese, parsley, egg, 2 teaspoons chopped garlic, salt, and pepper in a medium bowl. Mix gently with hands until just combined.

Roll mixture into 20 meatballs (about 2 tablespoons each). Place meatballs 1 inch apart on a broiler-safe baking sheet lined with aluminum foil.

Broil until browned and cooked through, 6 to 9 minutes. Set cooked meatballs aside at room temperature until ready to serve.

Combine stock and 2 cups water in a medium saucepan; bring to a simmer over medium. Reduce heat to medium-low.

Heat oil and 2 tablespoons butter in a large saucepan over medium. Add onion, celery, and remaining chopped garlic; cook, stirring often, until softened, about 5 minutes.

Add rice and cook, stirring constantly, until translucent, 1 to 2 minutes.

Add wine and cook, stirring often, until almost completely reduced, 1 to 2 minutes.

Add 1 cup warm stock mixture and cook, stirring constantly, until most of the liquid has been absorbed.

Add remaining stock mixture, 1 cup at a time, stirring until liquid has been absorbed after each addition, until rice is al dente, about 20 minutes.

Remove from heat. Stir in remaining cheese and remaining 2 tablespoons butter. Stir in spinach; cook, stirring occasionally, until just wilted, about 30 seconds.

Divide risotto and meatballs among bowls. Drizzle with oil; garnish with additional cheese, parsley, and pepper.

Make ahead

Uncooked meatballs can be frozen for up to 2 months. Place on a rimmed baking sheet; freeze for 2 hours. Transfer to a freezer bag. Let thaw before broiling.

Suggested pairing

Herbal, red-fruited Chianti Classico: Ruffino Riserva Ducale
For a more substantial, main-course variation on Italian wedding soup, serve this garlicky meatball and spinach risotto with a drizzle of olive oil, grated Parmesan, and parsley.

Inspired by the classic soup, this heartier Italian wedding risotto is filled with just-wilted spinach and topped with crispy, garlicky meatballs. Use a cookie scoop to quickly portion out the meatballs; make a double batch and freeze half to whip up this dish in a flash. Remove the risotto from the heat while it's still a little soupy — it will thicken slightly as it rests. 

SERVES: 4-6 








February 2022
08/08/2023

Absolutely delicious! I reduced salt to 1 tsp per other reviewers, but that's the only change I made. It was just perfect ... I'll definitely keep this recipe!

LynS

05/15/2023

My first attempt at risotto, it was lovely. Thank you!

Food & Wine Member

02/15/2023

I’m not sure how this got raves reviews. The meatballs were hard, tasted only of pork (very meaty), and no other flavor. I would do my own meatball recipe next time that is equal amounts of pork/ground chuck. The other difference is the addition of milk. I would bake the meatballs on a broiler pan and I wouldn’t broil the meatballs. The risotto was ok. It definitely needed more cheese to add more depth of flavor. There are better risotto recipes out there.

Read More

Food & Wine Member

02/04/2023

Per other reviews, i ignored the salt measurement, just pinched what seemed "right" into my meat mixture, AND seasoned the veggies at the start of cooking the risotto, and used a regular-sodium stock. By seasoning well I thought the risotto came out absolutely delicious! But nicking one star for the meatball method - I found 9min under the broiler (LESS than 9" from the heat and with much smaller balls - 32 vs the 20 expected) they still looked raw, so I wound up baking them to finish, but next time I might brown in a skillet. Maybe it's just my oven (broiler is electric) since others seemed to really like the method.

Read More

Food & Wine Member

01/04/2023

This would be a 5 star recipe if not for the high salt measurement for the meatballs. We put in the full two teaspoons of kosher salt, and it's too much. It doesn't make them inedible, but noticeably salty. They are delicious otherwise. Also, the risotto itself needs salt even with regular chicken broth.

Food & Wine Member

12/23/2022

Made it last night, but used equal parts beef, pork & veal for the meatballs. Also added sautéed mushrooms.

Mary Beth Einerson

12/02/2022

Excellent concept. I would change the meatballs to ½ ground pork and ½ ground beef as I found them to be very strongly "porky". Otherwise it's a solid recipe. I think the issue with salt maybe the type of Kosher salt people are using. I use Diamond and found them to be fine (I do usually use a scant measure of salt also!). I also don't like broiling-I simply browned in skillet and then finished in the oven while I made the risotto.

Read More

Food & Wine Member

11/06/2022

The meatballs had great flavor and the broiling technique is something I’ll use going forward. But the meatballs are vastly over salted if made as directed - almost inedible. I tend to prefer things pretty salty so I initially wasn’t too worried when I saw other reviewers mention cutting back on salt, but I wish I had at least halved the amount called for.

I ended up having to leave the risotto pretty unseasoned to compensate for the salt level in the meatballs.

Read More

Food & Wine Member

03/02/2022

Meatballs turned out delicious! I doubled the garlic and halved the salt to 1ts Morton’s kosher. Yum! I used my 2TB scoop to shape the meatballs but that only netted 14, not 20, meatballs. I was amazed that the broiling of the meatballs worked. They were perfectly cooked throughout!

Risotto was nice as well, though I agree with another reviewer that it turned out bland. I added a splash of lemon for more acid, and a dash of soy for umami (don’t worry you couldn’t taste it) but it was still not as full as I’d like. Next time I may try some porcini powder, msg, or more parm. Still a great recipe though and one I’ll make again!

Read More

