
Party Rice Balls

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 cup rice  white uncooked 

1 cup rice  white uncooked 

3 cups water

1 tsp salt

2  eggs  beaten 

1 cup pecorino cheese

1 Tbs parsley  fresh minced 

1 cup breadcrumbs  plain 

24 servings cooking oil  for frying 

READY IN

45 min.

SERVINGS

24

CALORIES

120 kcal

https://whatsheate.com


Equipment
bowl

frying pan

paper towels

oven

Directions
Bring water and 1 tsp. of salt to boil and stir in rice. Reduce heat, cover and cook rice until all

water is absorbed. Fluff rice and set aside until it is warm to the touch. You must work with

WARM rice, not cold.

Mix the eggs, cheese and parsley in a small bowl.

Add to the warm rice and stir well until all rice is coated with the egg mixture.

In a separate bowl, add the cup of breadcrumbs. Keeping your hands wet, roll rice mixture

into balls the size of a golf ball. Coat with breadcrumbs. Repeat until all the rice mixture is

used.

Heat about 1-inch of oil in a heavy skillet, preferably cast iron. Oil should be about 375

degrees OR when a cube of bread is dropped in the oil, it will brown in 1 minute.

Add rice balls to hot oil and brown on all sides. This may have to be done in stages--do NOT

crowd the pan! Fry maybe 6-8 balls at a time so they have plenty of room to move around in

the pan. When brown, remove to a plate covered with a paper towel to drain oil. These may

be kept warm in a 200 degree oven until all the rice balls are cooked.

Makes about 24 rice balls.

Serve with marinara sauce and extra cheese.

Nutrition Facts

 PROTEIN 11.81%
  FAT 35%

  CARBS 53.19%

Properties
Glycemic Index:6.22, Glycemic Load:7.46, Inflammation Score:-1, Nutrition Score:3.0586956521739%

Flavonoids



Apigenin: 3mg, Apigenin: 3mg, Apigenin: 3mg, Apigenin: 3mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg,

Luteolin: 0.01mg Isorhamnetin: 0.22mg, Isorhamnetin: 0.22mg, Isorhamnetin: 0.22mg, Isorhamnetin: 0.22mg

Nutrients (% of daily need)
Calories: 120.36kcal (6.02%), Fat: 4.62g (7.1%), Saturated Fat: 1.12g (6.98%), Carbohydrates: 15.78g (5.26%), Net

Carbohydrates: 15.36g (5.58%), Sugar: 0.35g (0.38%), Cholesterol: 17.97mg (5.99%), Sodium: 187.59mg (8.16%),

Protein: 3.5g (7.01%), Manganese: 0.22mg (10.89%), Selenium: 5.2µg (7.43%), Phosphorus: 64.37mg (6.44%),

Calcium: 60.65mg (6.06%), Vitamin B1: 0.06mg (3.83%), Vitamin E: 0.56mg (3.76%), Vitamin B2: 0.06mg (3.5%),

Vitamin K: 3.32µg (3.16%), Vitamin B3: 0.56mg (2.79%), Copper: 0.05mg (2.73%), Zinc: 0.39mg (2.63%), Vitamin B5:

0.26mg (2.56%), Iron: 0.45mg (2.51%), Magnesium: 8.5mg (2.13%), Vitamin B6: 0.04mg (2.06%), Folate: 8.18µg

(2.05%), Fiber: 0.42g (1.68%), Vitamin B12: 0.1µg (1.58%), Potassium: 37mg (1.06%)


