Baked Arancini

Prep Time: 15 minutes
Cook Time: 25 minutes
Servings: Yield: 8

INGREDIENTS
2 cups cooked risotto % cup bread crumbs
8 small cubes gruyere % cup panko
% cup flour 2 tablespoons shredded asiago

3 eggs, lightly beaten

INSTRUCTIONS
Preheat the oven to 425 degrees. Line a baking sheet with parchment paper and set aside.

Place flour in a shallow bowl, beaten eggs in a separate shallow bowl, and bread crumbs and Asiago
cheese in a third shallow bowl.

Scoop risotto and roll rice into a 1-inch sized balls. Insert a cheese cube inside the ball, making sure to
completely cover the cheese.

Roll risotto balls in flour, then dip into the eggs, shaking off any excess. Roll balls in the bread crumb
mixture then place on the prepared baking sheet. Repeat with remaining balls.

Bake risotto balls for 25 minutes or until golden brown.

Serve warm with marinara sauce.

NOTES

These balls can be frozen before baked. Roll balls per recipe instructions, but do not bake. Instead place

the ball in layers separated by wax paper an airtight container. Freeze the risotto balls for up to one
month. Balls can be baked from frozen, increase the bake time by 5-10 minutes.



