
This recipe came from Minced at www.mincedblog.com. 

Sicilian Arancini 
Makes about 10 arancini 

 
If you don’t have 2 ½ cups of leftover risotto, simply add the egg to what you have and 

then add extra breadcrumbs until the mixture is easily shaped into a ball. 
 

2 ½ cups leftover risotto 
1 large egg, lightly beaten 
10 small (3/4 teaspoon) dollops of mascarpone cheese 
¾ cup plain breadcrumbs 
Salt, to taste 
Freshly ground black pepper, to taste 
Vegetable or canola oil, about 2 ½ cups 
 
In a large bowl, stir together the leftover risotto with the egg until combined.   Set 
aside. 
 
Place the dollops of mascarpone cheese on a small plate and place in the freezer.  
Pour the breadcrumbs on a shallow dish and season to taste with salt and freshly 
ground black pepper. 
 
Roll the risotto and egg mixture into golf-ball size balls.  Use your thumb to 
make a hole in the center of each ball.  Remove the mascarpone from the freezer 
and drop a dollop of mascarpone in each hole.  Shape the risotto back into a ball 
being sure to completely cover the mascarpone with rice.   
 
Dredge the risotto balls in the seasoned breadcrumbs shaking off any excess.  Set 
aside on a parchment lined baking sheet. 
 
Fill a high-sided frying pan with about ¾ inches of oil.  Heat over medium high 
heat until a breadcrumb dropped in the oil immediately floats to the surface.  
Carefully add the risotto balls to the frying pan (the oil should reach halfway up 
the sides of the balls).  Fry until the submerged portion of the risotto ball is 
golden brown (about 2 to 2 ½ minutes) and then gently flip the balls over with a 
slotted spoon.  Fry for another 2 to 2 ½ minutes.  Remove the risotto balls using a 
slotted spoon and place on a paper towel-lined plate to drain.  Serve 
immediately. 
 


