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BR I NG  I TA LY  HOME

A Milanese dinner at home

Four courses from Lombardy, around Milan and the lakes. Serves 4. Measurements are given in US

cups and ounces, with metric in parentheses.

THE  MENU

Antipasto: Bresaola with arugula and Grana Padano, air-dried beef with arugula

Primo: Risotto alla milanese, saffron risotto

Secondo: Ossobuco, braised veal shanks with gremolata

Dolce: Torta sbrisolona, crumbly almond cake
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ANT I PA S T O

Bresaola with arugula and Grana Padano
Air-dried beef with arugula · 10 minutes

YOU ’ LL  NEED

1 bag arugula

1 lemon

5 oz bresaola (150 g)

3 oz Grana Padano (80 g)

olive oil

HOW  TO  MAKE  I T

1. Lay the bresaola on a platter.

2. Top with arugula and shaved cheese.

3. Squeeze over some lemon and drizzle with olive oil.

WINE

Franciacorta, sparkling
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P R I MO

Risotto alla milanese
Saffron risotto · 35 minutes

YOU ’ LL  NEED

1 onion

3 oz Grana Padano (80 g)

5½ tbsp butter (80 g)

1½ cups risotto rice, such as Carnaroli (320 g)

1 packet saffron

5 cups chicken broth (1.2 liters)

scant ½ cup dry white wine (100 ml)

HOW  TO  MAKE  I T

1. Soften the finely chopped onion in half the butter.

2. Add the rice and toast for a minute. Add the wine.

3. Add hot broth a ladle at a time, stirring, for about 18 minutes.

4. Dissolve the saffron in a little broth and stir it in.

5. Finish with the rest of the butter and the grated cheese.

WINE

Lugana, a white
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S E C ONDO

Ossobuco
Braised veal shanks with gremolata · 2½ hours

YOU ’ LL  NEED

4 slices veal shank, about 2½ lb (1.2 kg)

1 onion

1 carrot

1 celery stalk

1 bunch flat-leaf parsley

1 lemon

2 garlic cloves

3½ tbsp butter (50 g)

1 can crushed tomatoes, 14 oz (400 g)

¾ cup dry white wine (200 ml)

1¼ cups beef broth (300 ml)

3 tbsp all-purpose flour

HOW  TO  MAKE  I T

1. Flour the shanks and brown them in butter.

2. Add the chopped vegetables and soften them.

3. Add the wine, tomatoes and broth. Braise covered for about 2 hours.

4. For the gremolata, mix chopped parsley, garlic and lemon zest.

5. Serve the gremolata on top of the meat , with risotto.

WINE

Valtellina Superiore, a red
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DOLC E

Torta sbrisolona
Crumbly almond cake · 50 minutes

YOU ’ LL  NEED

1 lemon

2 egg yolks

10 tbsp butter (150 g)

1 cup whole almonds (150 g)

1¼ cups all-purpose flour (150 g)

⅔ cup fine cornmeal (100 g)

¾ cup sugar (150 g)

HOW  TO  MAKE  I T

1. Heat the oven to 350°F (180°C).

2. Chop the almonds coarsely.

3. Rub everything together into a crumbly mix.

4. Scatter into a pan without pressing, and bake for about 40 minutes.

5. Break into pieces. This cake is never sliced.

WINE

Oltrepò Pavese Moscato, sweet
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Shopping list
PRODUCE

☐ 1 bag arugula

☐ 1 lemon

☐ 1 onion

☐ 1 onion

☐ 1 carrot

☐ 1 celery stalk

☐ 1 bunch flat-leaf parsley

☐ 1 lemon

☐ 2 garlic cloves

☐ 1 lemon

MEAT  AND  DELI

☐ 5 oz bresaola (150 g)

☐ 4 slices veal shank, about 2½ lb (1.2 kg)

CHEESE  AND  DA I RY

☐ 3 oz Grana Padano (80 g)

☐ 3 oz Grana Padano (80 g)

☐ 5½ tbsp butter (80 g)

☐ 3½ tbsp butter (50 g)

☐ 2 egg yolks

☐ 10 tbsp butter (150 g)

PANTRY

☐ olive oil

☐ 1½ cups risotto rice, such as Carnaroli (320 g)

☐ 1 packet saffron

☐ 5 cups chicken broth (1.2 liters)

☐ scant ½ cup dry white wine (100 ml)

☐ 1 can crushed tomatoes, 14 oz (400 g)

☐ ¾ cup dry white wine (200 ml)

☐ 1¼ cups beef broth (300 ml)

☐ 3 tbsp all-purpose flour



☐ 1 cup whole almonds (150 g)

☐ 1¼ cups all-purpose flour (150 g)

☐ ⅔ cup fine cornmeal (100 g)

☐ ¾ cup sugar (150 g)

WINE

☐ Franciacorta (antipasto)

☐ Lugana (primo)

☐ Valtellina Superiore (secondo)

☐ Oltrepò Pavese Moscato (dolce)

Franciacorta sparkling wine is easy to find in good wine shops. For the reds, ask for a Nebbiolo if

there’s no Valtellina.


