Consorzio di Tutela della |.G.P.
Riso Nano Vialone Veronese

VERONESE IG.P.

Risotto all'lsolana

Preparation

Cut the meat into cubes; season with salt and freshly ground pepper, leave to rest for one hour.
Melt the butter, add a sprig of rosemary, brown the meat well and leave to cook over a low flame.
Remove the rosemary. In another pan, bring the broth to boil, add the rice, cook for 20 minutes over
alow flame, the rice must absorb all the broth. Add the meat mixture previously prepared. Complete
the Islander risotto with grated Parmesan cheese perfumed with cinnamon.

Ingredients (6 people)

« 500 gofNano Vialone Veronese IGP Rice

< 1 liter of excellent broth (chicken/hen-beef-vegetables)

* 100gofleanveal

» 300 g of porkloin

» 75gofbutter

» 65gof Parmesan cheese

» Powdered cinnamon, rosemary, salt and pepper to taste

Accompanying wine
VALPOLICELLACLASSICO

www.risovialonenanoveronese.it



