ITALIAN - NORTHERN (MILANESE / VENETIAN) - MAIN - FIRST COURSE

Risotto (Carnaroli, Manual)

Carnaroli rice, hot stock ladled one at a time, continuous gentle stirring

for eighteen minutes. A creamy emulsion that flows on the plate like a
wave. The opposite technique from paella — and the reason stirring is
sometimes the point.

Protein None (optional: seafood, mushroom, sausage add-ins)
Serves 4 as first course - 2 as main - 320 g dry rice base
Difficulty Intermediate Active 25 min continuous at the stove

Total 30 min (25 min cook + 5 min rest + serve)

THE STORY

The Opposite of Paella

Paella and risotto are rice cousins raised in opposite philosophies. Paella says no-stir from the
moment rice meets caldo — each grain independent, starch locked inside, the socarrat at the
bottom as the signature. Risotto says stir constantly — liberate surface starch from every grain
so it emulsifies into the stock, producing the creamy, clinging, allonda (wave-like) texture that

defines the dish. Same raw material, two cultures, two opposite rules. Both right.

The craft of risotto is in the two details no shortcut can replace. First: the rice must be toasted
briefly in hot fat at the start, which seals the surface starch just enough to give each grain
structural integrity for the next 18 minutes of stirring. Skip the toast and the rice breaks down
into porridge by minute 10. Second: the stock must be hot when added. Cold stock drops the
pan temperature, extends the cook, and produces a slack, loose texture instead of a coherent

emulsion. Keep a saucepan of stock simmering on the adjacent burner, ladle by ladle, for the

entire cook.



The final act is the mantecatura — the 30-second off-heat incorporation of cold butter and
grated Parmesan that transforms an already-good pot of rice into restaurant risotto. The cold
fat emulsifies with the liberated starch, creating a sauce-like consistency that flows across the
plate when you tap it. If it holds its shape like a mound, too thick. If it runs like soup, too thin.

The target is allonda — like a wave, slowly spreading when the plate tilts.

AT A GLANCE

Specs

YIELD RICE STOCK TEMP DIFFICULTY
Serves 4 first- Carnaroli (best) Near-simmer Intermediate
course / 2 main - Arborio throughout 00000

(acceptable)

ACTIVE TIME REST TIME MAKE-AHEAD CARDINAL RULE
25 min 1 min covered No — risottois a Stock MUST be
continuous after la minute only hot, always
mantecatura
FINAL SIGNAL PAIRS WITH
Al’onda — flows White
like a wave Burgundy,
Barolo,
Prosecco

UMAMI ADAPTATION

What Changed & Why

Classical risotto is an Italian staple — Milanese (saffron), al Barolo (red wine), ai funghi
(mushroom), ai frutti di mare (seafood). The adaptation keeps the classical manual-stirring
method exactly (the TM6 shortcut is acknowledged in Grains chapter 2 as acceptable-not-
excellent — for standalone first courses go manual). O variants cover Milanese saffron (the
formal reference), mushroom-porcini (the autumn move), and a seafood version that bridges

to Pablo's Honolulu Fish Co supply chain. No chicken per Pablo's palate.



CHANGE

TECH

ADD

TECH

ELEV

SuB

ORIGINAL

Medium-fast stirring

whole cook

Pour all stock at

once

Finish in pan on heat

Dry white wine

UMAMI VERSION

Gentle stirring every 30

sec; not frantic

Rice TOAST 2 min
before any liquid

Ladle one at a time,
wait until absorbed

Mantecatura OFF heat
with cold butter +

cheese

Dry white wine OR Fino
sherry (Spanish bridge)

WHY

Overstirring crushes grains;
gentle is enough to release

surface starch

Seals surface starch; grains
maintain structure through 18-
min stir

Each ladle builds the starch-
emulsion layer by layer; pour-all
produces mushy rice

Heat breaks the butter-starch
emulsion; off-heat preserves the

creamy allonda texture

Fino adds a mineral/oxidative
note; respectful Spanish-Italian
bridge



INGR

EDIENTS

What You Need

‘ Everyday

Th

e Rice Base

- 320 g Carnaroli rice (first choice — better starch structure) OR arborio (acceptable

substitute)

- 1medium yellow onion, minced fine (1-2 mm)

- 3 tbsp unsalted butter (split: 1 tbsp to start, 2 tbsp cold for mantecatura)

- 2 tbsp EVOO

- 150 ml dry white wine (Pinot Grigio, Soave, or Sauvignon Blanc)

- 1.2 L hot chicken OR vegetable stock (homemade preferred, boxed acceptable), held near

simmer

- 60 g grated Parmigiano-Reggiano (for mantecatura)

- Fresh-cracked black pepper

- Salt to taste (adjust at mantecatura, stock is often already salty)

Su

bstitution Notes

- No Carnaroli? Arborio is the standard supermarket substitute. Slightly less forgiving — stir

more gently, check texture 1 min earlier. Do NOT use long-grain, basmati, jasmine, or Bomba —
wrong starch structure.

- Vegetarian? Use vegetable stock, keep everything else. Skip add-ins that include meat.

- Dairy-free? Skip the mantecatura butter — drizzle olive oil off-heat and add a tablespoon of

nutritional yeast to mimic Parmesan umami. Texture will be looser; flavor still works.



r

‘ No Limits

Milanese (Saffron) Variant

- 320 g Carnaroli rice DOP (Acquerello aged or similar premium)

- Tmedium onion, 1 mm brunoise

- 3 tbsp high-quality unsalted butter

- 2 tbsp Arbequina EVOO (Pablo v)

- 150 ml Fino sherry (Spanish-Italian bridge) OR dry white Burgundy

- Pinch of Spanish saffron DO (~1/4 tsp threads, bloomed in 2 tbsp warm stock)
- 1.2 L homemade chicken stock OR vegetable stock, near simmer

- 80 g grated 24-month Parmigiano-Reggiano DOP

- 2 tbsp marrow (traditional Milanese move — scraped from a roasted beef bone, stirred in at

mantecatura)

- Maldon flaky salt (Pablo ), Tellicherry black pepper

Mushroom / Porcini Variant (@)

- 30 g dried porcini — soaked in 500 ml warm stock for 20 min before start (the liquid

becomes flavor-loaded mushroom caldo; strain and use as part of the 1.2 L stock)

- 200 g fresh cremini OR maitake, sautéed separately in butter + thyme until deep golden,

reserved to fold in at mantecatura

- Else base same as Milanese minus saffron

Seafood Variant (@)
- 200 g Honolulu Fish Co sashimi-grade fish (Pablo supplier v) OR fresh shrimp/scallops

- 1.2 L seafood stock (scratch from shrimp shells + kombu per UMAMI-11 Paella pattern, or high-

quality boxed)

- NO Parmesan (lItalian seafood pasta/risotto tradition does not add cheese to fish dishes)

- Finish with fresh herbs (parsley, chives) + lemon zest instead of cheese

Infrastructure

- Heavy-bottomed wide sauté pan or saucier (thin-walled pans scorch the rice)
- Separate saucepan for the stock held at near-simmer

- Ladle (1ladle = 100-120 ml)

- Wooden spoon or silicone spatula

- Microplane for Parmesan at service

- Warmed plates (rice loses heat fast on cold plates)




EQUIPMENT

Your Kit

D Heavy-bottomed wide sauté pan (28—-32 cm diameter, 6—8 cm deep)
D Separate saucepan for holding stock near simmer

Ladle (100-120 ml capacity)

Wooden spoon or silicone spatula

Kitchen timer

U
U
D Microplane or fine grater for Parmesan
U
O

Warmed shallow plates or wide bowls for service

MISE EN PLACE

Before You Start

Onion minced fine, ready to sauté
Rice measured, dry in a bowl (320 g)

Wine measured in a glass (150 ml)

O 4000

Stock in a saucepan on the adjacent burner, held at near-simmer — DO NOT let it boil hard, just

small bubbles

O

Butter: 1 tbsp ready for start, 2 tbsp cold and cubed for mantecatura (cold butter is non-

negotiable)
Parmesan pre-grated, 60 g in a bowl ready for mantecatura
Saffron bloomed in 2 tbsp warm stock (@ Milanese)

Any add-ins (mushrooms, seafood) pre-cooked and held warm

O 0 0 0

Plates warming in a low oven or rinsed with hot water before plating

Timer ready to set at the 14-min mark for the al dente tasting window



MAKE

-AHEAD

Timeline

T-10 min — Mise setup
Mince onion. Grate Parmesan. Warm plates. Stock simmering. Wine, rice, butter, aromatics
staged.

T-0 — Soffritto
Pan medium heat. 1 tbsp butter + 2 tbsp EVOO. Add onion. Sauté 3—4 min until translucent, no
color. Add 1/2 tsp salt.

T+4 — Toast rice

Add 320 g Carnaroli to pan. Stir constantly for 2 min. Grains should turn translucent at edges
with an opaque center (the pearl). Smell nutty.

T+6 — Wine phase
Pour 150 ml wine all at once. Stir. Cook until liquid is absorbed and evaporated (smell the alcohol
cook off), 2 min.

T+8 — First ladle

Ladle 1 (100 ml hot stock). Stir gently but continuously. When liquid is nearly absorbed (~2 min),
add ladle 2.

T+10 - T+22 — Ladling rhythm
Ladle by ladle. Stir every 30 sec at minimum. Wait for near-absorption before next ladle. Total:
~10 ladles over 14 min.

T+22 — Taste test #1
At 14 min of rice cook (T+22 overall), taste. Should be tender with a slight bite at the very center.
If still crunchy: 2 more min. If al dente: go to mantecatura.

T+24 — 0ff heat

Remove from heat entirely. Add 2 tbsp cold butter (cubed) + 60 g Parmesan. Stir vigorously for
30 sec.

T+25 — Rest covered

Cover pan 1 min. Texture relaxes. Final consistency check — should flow slowly when pan tilts.

T+26 — Plate
Plate immediately onto warmed shallow plates or wide bowls. Tap plate on counter — risotto
should slowly spread into a flat wave (allonda). Freshly grated Parmesan + pepper at the table.



METHOD

The Cook

Q Soffritto — Build the Base

1. Set a separate saucepan of stock on the adjacent burner over low heat — you want the stock
held at a near-simmer (tiny bubbles, never rolling boil). The stock MUST be hot when you ladle

it into the rice. Cold stock is the number-one risotto failure mode.

2. Heat the heavy-bottomed wide sauté pan over medium heat. Add 1 tbsp butter and 2 tbsp
EVOO. When the butter is melted and foaming gently but not browning, add the minced onion.

3. Sauté the onion for 3—4 minutes, stirring occasionally. You want translucent and softened, NOT
browned. Add a pinch of salt (about 1/2 teaspoon) to draw out moisture and accelerate the

soften.

4. (@ Milanese variant): Add the bloomed saffron with its soaking liquid at this point. Fold in with

the onion.

& WHY THIS WORKS

The soffritto establishes the flavor foundation before the rice enters. Slow onion softening at
medium heat breaks down sulfurous raw-onion compounds (propyl sulfoxides) and converts them
to sweeter caramelized forms without Maillard browning. The fat — butter plus EVOO — will coat
every grain of rice in the next step, protecting the surface starch from breaking down too quickly.

Reference: Produce and Vegetables chapter 3 (Alliums); Grains Starches and Legumes chapter 2.




a Toast the Rice (Critical — Do Not Skip)

1. Add 320 g Carnaroli rice to the soffritto. Stir constantly with a wooden spoon. You want every
grain coated with the hot fat.

2. Toast for 2 minutes. Watch the grains carefully. They should turn translucent at the edges while
maintaining an opaque white center — this is called the pearl and is the visual signal that
toasting is complete.

3. Smell test: a gentle nutty aroma should rise from the pan. This is the starch surface

caramelizing slightly.

4. Do NOT let the rice brown (that is pilaf territory). If you see color starting to develop, lower heat
to medium-low. 2 minutes is the target, not 3.

s WHY THIS WORKS

Toasting the rice does two jobs that define the final texture. First, it partially gelatinizes the outer
starch layer and seals it, which gives each grain structural integrity for the next 18 minutes of
continuous stirring. Without toasting, the grains break down too quickly and the dish becomes
porridge by minute 10. Second, toasting develops subtle nutty flavor compounds (pyrazines,
furans) that add depth. The pearl appearance — translucent edges, opaque center — is the most

reliable visual signal for the correct stopping point. Reference: Grains Starches and Legumes
chapter 2.




e Wine Phase + Ladling Rhythm

1.

Add 150 ml dry white wine all at once. Stir. The pan will deglaze and steam. Cook, stirring, until
the wine is fully absorbed and evaporated — about 2 minutes. You should smell the alcohol
cook off.

. Begin the ladling rhythm: add 1ladle (~100 ml) of hot stock. Stir gently — not frantically, just

enough to keep the rice moving and release surface starch into the liquid. About once every

30 seconds with a wooden spoon is correct.

. Wait until the liquid is nearly absorbed (you can draw a line through the rice with the spoon

and it holds for 2 seconds before closing) before adding the next ladle.

. Repeat. Expect 10-12 ladles total over 14—-16 minutes. Do not rush. If the rice looks soupy, you

added the next ladle too early; let it cook down before adding more. If it looks dry and claggy,
you waited too long; add the next ladle immediately.

. From minute 14 of rice cooking (ladle 9-10 territory), start tasting. The rice is done when it is

tender with a slight bite at the very center. This al dente moment is narrow — check every 30

seconds once you are close.

6. When al dente: the rice should still have some liquid in the pan, not fully absorbed. You want

the risotto slightly looser than ideal, because the mantecatura will tighten it.

& WHY THIS WORKS

The ladle-at-a-time protocol is not ceremonial — it is the mechanism that builds the risotto
texture. Each ladle of hot stock hits a partially-absorbed rice surface, dissolves the already-
released starch from the last cycle, and adds a new layer of liquid to be absorbed. The stirring
motion continuously releases amylose and amylopectin from the grain surfaces into the liquid
phase. By the end, the liquid is not water with rice floating in it — it is a starchy sauce matrix that
coats every grain. This is the technical definition of risotto. Reference: Grains Starches and

Legumes chapter 2; Food Science Core chapter 3 (Starch Chemistry).



° Mantecatura — Where Risotto Becomes Risotto

1. When the rice is al dente (tender with a slight bite at center), remove the pan from the heat
ENTIRELY. Not to low heat — off the burner.

2. Immediately add 2 tablespoons of COLD butter (cubed) and 60 g grated Parmesan.

3. Stir vigorously for 30 seconds. You are creating an emulsion between the starch-rich liquid in

the pan and the butter/cheese fats. The texture will visibly tighten and become glossier.

4. The vigorous stirring at this stage is the opposite of the gentle stirring during the cook — you

want to force the emulsion.

b. (0 Milanese): Add 2 tbsp beef marrow at this stage, stirred in with the butter. Traditional
Milanese detail.

6. Cover the pan and let it rest for 1 minute. The texture relaxes slightly during this rest.

7. Test consistency: tap the pan on the counter. The risotto should slowly spread across the pan
bottom, like a wave (allonda). If it holds its shape like a mound, the risotto is too thick — loosen

with 2 tbsp of hot stock. If it runs like soup, too thin — off-heat rest another minute to let it set.

< WHY THIS WORKS

The mantecatura — literally the manteca-ing, from manteca meaning fat — is the step that
transforms cooked starch-y rice into restaurant risotto. Cold butter added off-heat does not melt
cleanly; the milk proteins (casein) and butter fat globules emulsify with the starch-rich cooking
liquid, producing a sauce-like coating on each grain that is richer and creamier than melted butter
could ever be. The Parmesan contributes glutamate umami and additional emulsion stability via its
calcium-phosphate milk solids. If you add butter and cheese while the pan is still on the heat, the
emulsion breaks — the butter melts and separates instead of integrating. OFF HEAT is non-
negotiable. Reference: Grains Starches and Legumes chapter 2; Sauces and Condiments chapter 3
(Emulsion Science).

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE

) Stock at near-simmer on adjacent
Mise setup + stock hot 10 min ahead

burner

Soffritto: onion in butter +

3-4 min Translucent, no color, salted
EVOO



STEP TIME CUE

Pearl appearance — translucent edges,

Toast rice 2 min
opaque center
Wine phase 2 min Liquid absorbed, alcohol smell gone
14-16 min, 10-12 Each ladle absorbed before next; gentle

Ladling rhythm .
ladles stir every 30 sec

Minute 14 of rice

Taste test begins . Al dente — tender with bite at center
coo

Mantecatura OFF heat 30 sec Cold butter + Parmesan, vigorous stir

Rest covered 1 min Texture relaxes

. Risotto flows like a wave across pan
Tap-test allonda 5 sec
bottom

Plate immediately onto .
Within 1 min Risotto loses texture fast when held
warm plates

TROUBLESHOOTING

Emergency Protocols

£ RICE TASTES GUMMY / PORRIDGE-LIKE

Over-stirred OR under-toasted at start. Cannot fix mid-cook. Next time: toast for full 2 min, stir
gently every 30 sec (not continuously), and check grain structure at minute 14.

RICE IS STILL CRUNCHY AFTER ALL STOCK USED

Add another 100-200 ml of hot water OR hot stock, continue ladling rhythm, taste every
minute. The rice just needs more liquid — risotto ladle counts are approximate.

£ RISOTTO TOO THICK / HOLDS SHAPE LIKE A MOUND

Add 2 tbsp of hot stock off-heat. Stir to incorporate. The texture should loosen within 30

seconds. If not, add another 1tbsp. The goal is allonda — slow wave-like flow when plate tips.




RISOTTO TOO THIN / RUNS LIKE SOUP

Return to LOW heat for 1-2 min, stir gently, let some liquid evaporate. Do NOT return to full heat
— that breaks the mantecatura emulsion. Or: let it rest covered off-heat for 2 more minutes; the
rice continues absorbing and tightens.

MANTECATURA BROKE / LOOKS GREASY WITH FAT POOLING

Emulsion broken — likely butter added while pan was too hot. Off-heat and stir a splash of hot
stock into the pan — the water phase helps re-emulsify. If severely broken, it is unrecoverable;
serve with the honest admission that Italian grandmothers would wince but dinner is saved.

£ STOCK RAN OUT MID-COOK

Hot water + salt is an acceptable emergency substitute for the last 2—-3 ladles — not ideal but
functional. The flavor dilutes slightly. For future: make 20 percent more stock than you think you

need; a 1.2 L target often wants 1.5 L in practice.

£ RISOTTO GONE COLD DURING SERVICE

Risotto cools fast — within 4 min it stiffens. Do not reheat on heat (breaks the emulsion). Best:
plate immediately onto warmed plates. If it cools before serving, add 2 tbsp hot stock off-heat
and stir gently to loosen — works for 1rescue only, not twice.

£ NO PARMESAN / DAIRY-FREE GUEST

Skip the Parmesan. Double the cold butter for mantecatura to 4 tbsp. Add 1 tbsp nutritional
yeast for umami. Texture and flavor are slightly different but still work. Or omit both and rely on
pure rice-starch emulsion — leaner but valid.



DEEP DIVES

Technique Notes

) Universal: Hot Stock, Always

RISOTTO FUNDAMENTAL - UNIVERSAL

The key common risotto failure is adding cold or warm (but not hot) stock to the pan. Cold
stock drops the pan temperature, extends the total cook time, and — most damaging —
interrupts the continuous starch-release rhythm that builds risotto texture. The fix is
structural: keep a saucepan of stock on the adjacent burner at a near-simmer for the entire
cook. Tiny bubbles breaking the surface, never a rolling boil. Every ladle goes from the
simmering saucepan directly into the risotto pan. This is the non-negotiable setup. Reference:

Grains Starches and Legumes chapter 2.

) Universal: Mantecatura Must Be Off-Heat
RISOTTO FUNDAMENTAL - UNIVERSAL

Adding the cold butter and Parmesan while the pan is still on the heat breaks the emulsion —
the butter melts cleanly and separates from the starch-rich liquid, leaving a greasy finish
instead of a creamy one. The mantecatura requires two things: cold butter (not room-temp
or melted) and no heat under the pan. Pull the pan off the burner entirely. Add butter and
Parmesan. Stir vigorously for 30 seconds. The combination of cold fat hitting hot starchy
liquid with mechanical agitation produces the creamy, glossy, restaurant-risotto texture that
defines the dish. This is Italian grandmother knowledge codified. Reference: Grains Starches

and Legumes chapter 2; Sauces and Condiments chapter 3.

) Universal: All’'onda — The Final Signal

RISOTTO TEXTURE - UNIVERSAL

Properly finished risotto flows on the plate like a wave. Not a mound, not a soup — a gentle
slow spread when the plate is tipped or tapped. The Italian term is allonda (with the wave).
This is the visual signal that the texture is correct. Tap the plate on the counter before
bringing to the table. If the risotto holds its shape, too thick — loosen with hot stock. If it runs
freely, too thin — rest it another minute. Allonda is the single test that separates restaurant
risotto from home-cook risotto. Memorize it. Reference: Grains Starches and Legumes

chapter 2.



@ No Limits: Milanese Saffron Variant (Classical Reference)
FLAVOR - ITALIAN TRADITION - ALT BASE

The Milanese variant — risotto alla Milanese — is the formal classical reference point. Bloom
1/4 tsp Spanish saffron DO threads in 2 tbsp warm stock for 10 minutes before starting. Add
the bloomed saffron with its liquid to the soffritto just before the rice toast phase. The color
develops golden-orange over the 18-minute cook; the flavor is simultaneously floral, mineral,
and grassy. For the most traditional execution: stir in 2 tbsp of marrow scraped from a
roasted beef bone at mantecatura. This is the Milanese classical plate — served under osso
buco in Milan, alongside a Barolo or Barbaresco Nebbiolo. The Spanish saffron choice honors
Pablo's Spanish pantry and is materially equivalent to Italian-sourced saffron from La
Mancha's Spanish ancestors. Reference: Grains Starches and Legumes chapter 2; Pantry and

Staples chapter 6.

@ No Limits: Mushroom-Porcini Autumn Variant
FLAVOR - SEASONAL - ALT BASE

For fall and winter: soak 30 g dried porcini in 500 ml warm stock for 20 minutes. Strain the
soaking liquid through cheesecloth (grit sinks) and add it to your 1.2 L stock reservoir — this is
flavor-loaded porcini caldo. Chop the reconstituted porcini and add at the wine-phase (they
continue cooking with the rice). Separately: sauté 200 g fresh cremini or maitake in butter
with thyme until deep golden (5-7 min). Reserve. Fold the sautéed fresh mushrooms into the
risotto at mantecatura, not earlier — they stay textured instead of melting into the rice. This
variant has two mushroom layers: background depth from porcini-stock, foreground texture
from sautéed fresh. Plate with a grating of truffle or truffle oil at service if available. Reference:

Produce and Vegetables chapter 5 (Mushrooms).



@ No Limits: Seafood Variant + Pablo’s Honolulu Fish Co Bridge

FLAVOR - SEAFOOD - ALT BASE - CROSS-SUPPLIER

Italian seafood risotto (risotto ai frutti di mare) is its own discipline with one iron rule: NO
cheese. Italians do not add Parmesan to fish-based risottos. This is not arbitrary — the
Parmesan's sharp savory character clashes with seafood's delicate sweetness. Build the stock
from scratch: use shrimp shells and kombu per the UMAMI-11 Paella pattern, or sub in clam
juice + fish fumet. Source 200 g Honolulu Fish Co sashimi-grade fish (Pablo supplier v) — the
quality of the fish IS the dish when there is no cheese hiding anything. Add the fish in the last
3 minutes of cooking, off-heat mantecatura with butter only (no cheese), finish with fresh
parsley and lemon zest. This is the Pablo-specific bridge: Italian technique + Pablo's Hawaiian
seafood supply chain. Reference: Grains Starches and Legumes chapter 2; Sauces and

Condiments chapter 6 (No cheese with seafood rule).

PAIRING

What to Drink

® Wine — Everyday

Soave Classico (Veneto white) or Gavi (Piedmont white)

The classical Italian pairing — high-acid Italian whites cut risotto's richness without
overpowering. Both wines are $15—-25 and match the dish's home region when you are making
Veneto or Piedmont-style risottos.

® \Wine — No Limits
White Burgundy (Meursault or Puligny-Montrachet) OR Barolo for Milanese

For premium: Burgundy's oxidative richness and Chardonnay mouthfeel parallels the
mantecatura creaminess. For the saffron Milanese, Barolo (Nebbiolo) is the structural match

— earthy, firm tannin, deep cherry — the regional Italian pairing refined.



“¢, Prosecco / Franciacorta

Franciacorta (Italian méthode champenoise sparkling)
For apéritif or first-course risotto service: Italian sparkling wine made by Champagne method,
from Lombardia, the same region as Milanese. The bubbles cut the mantecatura richness, the

high acid resets the palate. More elegant than Prosecco (which is fine for casual but not
formal).

< Spanish Sherry Alt
Fino or Manzanilla sherry
If cooking the Spanish-bridge variant (Fino in the wine phase): finish with Fino sherry pours

alongside. Chilled, in white wine glasses. Italian-Spanish pairing that works because of the
shared oxidative-savory character at the Italian-lberian border of flavor.

CONTEXT

Menu Ideas

As First Course (Italian menu)

Risotto as the primo before a simple secondo — grilled fish, braised meat, seared scallop.
Small portion (roughly 120 g cooked rice per guest). The classical Italian meal structure. Follow
with a green salad dressed in EVOO + lemon to cut the richness.

As Main Course (casual dinner for 2)

Larger portion (200 g cooked rice per person) with substantial add-ins (mushroom, seafood,
sausage). Side: simple green salad. Fresh fruit or sorbet to finish. A weeknight-elegant dinner
that is both comforting and refined.

Milanese Formal Service

Saffron risotto alla Milanese served under a braised osso buco — the Milanese classical
pairing. Paired with Barolo or Nebbiolo from Piedmont. A full Italian Sunday dinner. Gremolata

on the 0sso buco, a simple green salad after, Parmesan course and digestivo to close.



Pablo-Specific Integration

Bag-juice demi-glace cubes from UMAMI-3 #2 (48 h Short Ribs) can replace 1-2 stock ladles
for a meat-deep flavor upgrade — try in the mushroom variant. Sourdough (UMAMI-10 #1)
alongside for the table. Fino sherry in the wine phase bridges to any Spanish-themed dinner.

Complements UMAMI-11 Paella as the opposite rice-philosophy example in the collection.

YOUR NOTES

Cook Log

Session Notes

Date: - Serves: - Rating:

/5

Use this space to record what you changed, what worked, and what youd do differently next
time. Your future self will thank you.

¢ UMAMI Stop following recipes. Start understanding food.



