risoffo (rice italian siyle;

No, you don't have to go to THaly to enjoy
THalian style rice. You don't even have to
search Thalian markets {for special Ttalian
“arborio" rice. Besides, notall of us are
lucky encugh to live within an TCBM flight
Time of South Ph'l“g (YO!) or the North End
or Litle Thaly. And for those of us who do,
where do you park when you get there ?
(No problem for an TCBM, but the bobmobile
has mqjor problems in this deparhnenf.)

So just think thick and creamy and you're ha\fwaB there. What?
Thick and creamy rice ? If fhat sounds wierd to you , you have
yet to experience the deliclous possibilities ordinary rice an offer.
Ti's not just that dull white grainy stuff that sticks together in
Chinese restourants and doesn't in most American kitchens except
by accident.  Rice likes cheese and vegetables and wine and
moisture,

Tsn't it hard to step out from under
that driving hot shower inthe morning?
Think how the rice feels when you
evaporate all the water!

Ouch.

So give it a Try. You won't regretit.
Besides, this is an offer you i refuse.
The drbob enforcer squad gives fts
personal guarariee. Don't make us back
itup, if you know what T mean.




some general comments. Ttalian “arboric” rice is a shorfgrained
rice (the grains are short, compared to the ores which are long) which
is {deal for risotto but must be substituted by a longgrained
American rice because of cooking characteristics, The wisdom is, use
Carolina long grained rice , or even Uncle Ben's converted rice, a!%wg\ﬁ
Uncle Ben's doesn't suck up water as good (well). Note +hat conversion
is not a religious experience here, folks — it just means the rice got
worked over to retnin more of the stuff that's good for you. Brown
rice fanatics can wnsider adapting these recipes fo the longer aooking
times of brown rice. We haven't since we're not, afthough we probably
should be. Tf you're in a jam, even generic rice 1n a unmartked
plastic bag will Probabhj work, as our experience has revealed,

thirst SQ"'(SfQCﬁOr‘\. Every cup of
rice will suck up from 22 o 3 cups
of bailing water. We start by gefting
doout 3%2 cups golng im a big TeapoT
ona backbumer, but once it gets
active, reduce the heat o the barely

N | g beiling Po’m‘\' Or You may come up short;
- (No surprise , water evaporates under
duress,)
phqse one. 1 cup rice 3or4 Tab\esPoons bulter
1 medium onion Y2 cup deent white wine (opﬁon)

Most versions of fisofo start the same way. TaRe one medium
onion, maybe on the smallish side of medium, and grate it with one
of those vertical cheese graters that looks like a long perforated cow
bell with no clanger. Saute the onion in about 3or 4 tablespoons of
butter urtil fender , about 5 minutes. Then stir in the rice amd
corfinue moving it around “for doout a minute to wake it up.

As a humanitarian gesture , throw inthe wine to Rill the pain.
(Ignore pleas for mercg.) Cook ancther minute or so until absorbed.




If you're gonna ‘oss in qng\'\nmg \ater which will overpower +his
subfe addition 1othe flavor, you might as well skip s last
step.

hase fwo. 372 cups water , barely boiling but eager
P p Y 9

1 chicken boullion cube

op\'iona\ throwins (see ADDInS )

Throw in 2 72 cups of nearly boiling water and the bouillon cube,
(You may have noticed the "U° shifting position 1n “bouillon"— we read
the package to get it Fight, but itstill looks 'ﬁznnxj. French, a language
we gave uP on because of the SPel\ing.) StHr around 5 brlhg 4o q boil
and simmer uncovered about 20 minutes | shirring occasionally. Watch
towards the end that the rice stays creamy and flowing when stirred.
Add in more water if necessary fo maintwin this state. |
Conventional wisdom is, you are supposed to add n the water
half a cup 1o a cu ata time depending on how much rice you started
with (4 to 2 cups). If you are not lazy (as indeed we offen are) ,
add 1 oup first and then as the rice gradually absorbs the water,
add onother parhal cup and so on, making sure the rtce s still
creamy ot the end of this phase. PRurists will know the time 1sup
using the “al dente * taste fest, an acquired skill, not just for pasta,
They would P\"Obabl\j even use redl chicken stock instead of our
pothetic bouillon cube and boiling water. But how many tmes have you
looked in the j’idge and found chicken stock, As for he faste fest,

sklp it and use a timer.

phase three. Remove fom heat. Addin a hb\espoon of butter, saltand
pepper to taste and ot least V2 cup freshly grated parmesan cheese
(dbsclutely none of the foke stuffis allowed !). Cover but serve within
minutes, Timing is crifical — i wont wait fill youre ready, so plan well.
Remember it will S\'\ﬂ&n up a \itfle in this \DHE§ ried beﬁbre hi‘l’\'ing ygour P\G\‘E,
so its belfer o end phoase two oo creamy *En ot




ADDins o If you throwin a little. saffron 1 phase fwo and shir
around , you get 4o call this * risofro milanese . The
dr boo team thor'\'s the si‘u{—g dirt cheap ﬁ'Om Traly so
we have no problem with this, but when you check aut the outrageous
price at your supermarket, you may pass on this option. Youanalso
fhrow in q litle cream or half and ha\f\: "y phase Hhree if Hhat's no

Prob\em for your diet.

o If you don't mind shorteuts, adding 10 anywhere ﬁbm half to a

—ﬁ;\\ can O‘f cream of ce\e\'y souF, Pre\nea')red wr“‘»oqu \‘c\u\d s lets you call

i+ “chedt risotto con sedano.’ Halfa can of condensed soup 11 the ﬁ‘dge
is easlly forgotten so we offen throw i the whole can . This may be

00 much for your tuste. You cn also cheat with other creamy condensed
soups. Creamof mushmom / shrimp /chicken.  Skip the wine though.

o If you hold the parmesan, saltand pepper but shir in some buter

(a fao {-ab\esPoonQ and about- ha\f a cup of ﬁnhnq cubed dbout-a csn‘\’me\er‘
ona stde ( ¥8 inch for diehard Americans), gou can call it “risotlo con
forfina * but you have fo pronounce it like you were telling a conehead
to “phone Tina " While we're on the sub)eck, risoffo is "ree-zote-toe’
Va bene ?

D You may also opt for Asolte con =ucchini. Saute up a coup\eof
namow zucchini thinly sliced crossways and toss'em in dunnig phase
Two or even together with the ontony. T you're lazy, Justgrote tem
up o and Ahrow the suckers in uncooked dunng phase two — They!ll
ok with the rice.  Once you decide you like this stuff, you can Track
down rew variahons i Trallan cokbooks : plum fomatoes; mushrooms,
asparagus, spinadn, gorgonzola | meat broth and red wine, salmon
crearn sauce ..., Use your imogination.




phase fbur‘ The dr bolo team has’\nven’red a foo\Proof method of
reviving \ef'\"over cisotfo. Boil a e water s a silversione fyiry
pan and break up the nsofto (refngerdor rigamortis has se%m) wrth
a qu\'u\q , Massaging it a bir uakl i+ relaxes. and 9e+s creamy again,
Yoy only need enough water fo momerstarily retum the risotto o a
Wquid stote befére%e excess water fakes a hike, T you Qoof wih
“Foo much water ; no problem, JusY simmer it away. And then enjoy.

Or else.

bobmobile en South Philly Eighth Street Runway awaiting
gate parking instructions from ground traffic control






