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Carlo Emilio Gadda and Pellegrino Artusi wrote recipes for risotto.  

What’s yours? 

 

To make risotto, you need to use a large flat pan. Slice an onion and sauté it briefly in olive 

oil with the right amount of salt. When the onion starts to cook, pour white wine over it, 

which adds liquid and helps it to cook. Separately, prepare a stock with celery, garlic and 

rosemary, which is a vital ingredient. The ideal would be to make it with a few pieces of 

chicken or beef, but you can use bouillon cubes instead. Put the rice in the pan, using two 

generous handfuls per person, and mix it with the cooked onion. Then you start pouring the 

stock into the rice – the Carnaroli variety, if possible – and let it simmer.  

There are two ways of making risotto. In the first the rice is stirred continually as the hot 

stock is added gradually, with a ladle. In this case, if you stir it once you have to keep stirring 

until the end, otherwise it sticks to the bottom of the pan. The result is a creamy risotto.  

The other way is not to stir it at all: you add the stock to the rice until it’s covered by a 

couple of inches, and let it cook for twenty minutes. That way, the rice doesn’t stick to the 

bottom and the grains remain more separate and not creamy. After twenty minutes the 

risotto shouldn’t be too dry: it should still be fairly wet. You turn off the flame, cover the 

rice for a few seconds, and serve.  

Something I do every now and then is grate some Parmesan cheese and mix it with egg, 

then stir this mixture into the rice before serving it, as a last step in the process to make it 

creamy. The risotto acquires a pinkish yellow colour and a delicious taste. But you have to 

be quick, so the rice doesn’t overcook. 

 

 


