RISOTTO ALLA MILANESE
1¾ 
cups uncooked Arborio rice

½ 
cup unsalted butter, divided

1½ 
quarts beef stock

3 
tablespoons beef marrow

1 
onion, thinly sliced 

1 
teaspoon saffron powder

¾ 
cup dry white wine


salt to taste

1½ 
cups grated Parmesan cheese

Melt half of the butter in a medium saucepan over low heat. Simmer the onion and beef marrow in the butter for about 10 minutes. When the onion is soft, remove the onion and marrow from the pan using a slotted spoon, and set aside. (I like to leave the onions in.)
Saute the rice in the pan over medium heat for 5 to 7 minutes, or until lightly toasted. Stir constantly so the rice will not stick and burn. Stir in one ladle of beef stock, and keep stirring until it is mostly absorbed, ladling and stirring in more of the broth as well as the white wine in the same manner, until the rice is almost al dente. Stir in the saffron, remaining butter, and ¾ cup of Parmesan cheese. Turn off the heat, cover and let sit for 4 or 5 minutes.
Serve as a bed for ossibuchi or by itself with as much of the remaining Parmesan cheese sprinkled over as you like.
Why You’ll Love It

Simple, but hugely flavorful. The pared-down ingredients highlight the bright flavor of the saffron. 

It makes a great main or side dish. Serve up a big bowl as your main dish, or serve it on the side. It’s great either way.

A pot of creamy risotto is a stellar base for a cozy meal. You can top it with oven-roasted salmon or vegetables, swirl in some baby greens, or even serve it on the side of a centerpiece main dish like roasted chicken or pork loin. There’s almost no limit to the ingredients you can add to a pot of risotto to make it special. When I want something that’s simple, but more than a blank canvas, I turn to an Italian classic: risotto Milanese. 

SERVES: 4-6 
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