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A  C E L E B R A T I O N  O F  E U R O P E A N  C U L T U R E

AU B E R G I N E  A R A N C I N I 
P r e p  t i m e : 1  h o u r  |  C o o k i n g  t i m e : 3 5  m i n u t e s  |  C h i l l i n g  t i m e : 1 2  h o u r s  |  S e r v e s : 8

For the r isotto:

20g butter 
15ml extra-virg in ol ive  oi l 

200g auberg ine, f inely chopped 
1 onion, f inely chopped 
2 garl ic  c loves, minced 

2 spr igs  of  f resh oregano, leaves  picked of f  the s tems 
3ml smoked papr ika 

3ml chil l i  f lakes 
1ml ground cumin 
300g arbor io r ice 
125ml white  wine

1L warm chicken or  vegetable s tock 
200g parmesan, grated 

A handful  of  f resh parsley, chopped 
Salt  and freshly ground black pepper, to taste

To pané: 

160g cake wheat f lour, seasoned with salt 
and pepper

2 eggs, beaten 
160g panko breadcrumbs, seasoned with salt, pepper, 

2g chil l i  f lakes  and zest  of  1 lemon

Oil, to deep-fry 
1 lemon, to zest 
80g proscuitto, s l iced
Fresh v ine tomatoes, to serve
Fresh salad herbs, to garnish

For the risotto: Heat the butter and olive oil in a large pot over a medium heat. Add the aubergine and cook 
for 8 minutes, or until softened and browned. Remove from the pot and set aside.

Return the pot to the heat, add the onion and cook for 5–8 minutes, or until softened. Add the garlic, oregano, 
smoked paprika, chilli f lakes, cumin and rice. Cook for 1 minute, then pour in the wine. Stir and cook 

for 1–3 minutes, or until the aroma of wine disappears. Add the stock, a three-quarter-cup at a time, stirring constantly 
and allowing each addition to be absorbed before adding the next. With the final addition of stock, add the cooked 

aubergine and cook until the rice is al dente and all the liquid has evaporated. 

Stir in the cheese and allow to melt, then add the parsley. Season with salt and pepper. Remove the risotto from the stove 
and refrigerate overnight. 

The following day: Divide the risotto into small, equal portions. Roll them quite firmly into balls, 3–4cm in diameter, 
and compressing the rice slightly.

To pané the arancini: Roll the prepared balls in the seasoned f lour. Dust off excess f lour, then dredge them in the beaten 
eggs. Finally, coat each ball in the panko mixture, pressing to coat completely. Repeat until all the arancini are coated.

In a medium pot, heat the oil over a medium-high heat to 180°C. Carefully place a few arancini into the hot oil. 
Turn frequently so they cook evenly until golden. Once they are a deep golden brown, remove the arancini and place 

on a paper towel-lined plate to drain off excess oil. Immediately zest lemon over the hot arancini.

Skewer each arancini with a pice of proscuitto and serve on a bed of vine tomatoes, garnished with salad herbs. 
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