
Salted Caramel Risotto
 Gluten Free

SIDE DISH
 

ANTIPASTI
 

STARTER
 

SNACK

Ingredients
240 ml cup heavy whipping cream

0.5 teaspoon kosher salt

100 g short-grain rice  white such as arborio 

200 g sugar

7 g butter  unsalted 

1.5 teaspoons vanilla extract  pure 

6 servings whipped cream  unsweetened 

240 ml milk  whole 

READY IN

45 min.

SERVINGS

6

CALORIES

376 kcal

https://whatsheate.com


Equipment
frying pan

oven

whisk

pot

Directions
Heat 2 cups (480 ml) water. Melt the butter in a heavy 3-quart (2.8-L) pan over medium-high

heat. When the butter foams up, add the rice and cook for 3 to 4 minutes, stirring until it is

translucent and golden.

Pour in the milk and the hot water. Bring to a boil, then lower to a steady simmer and cook,

stirring frequently, for 15 minutes, or until the rice grains have softened and are al dente

(completely cooked through but still with some chewiness).

Make the caramel: While the rice is cooking, mix the sugar and 1/4 cup (60 ml) water in a 4-

quart (3.8-L) or larger heavy pot with tall sides. Cook over high heat, stirring, until the sugar

dissolves and the mixture comes to a boil. Stop stirring and watch the syrup; when light

golden streaks appear, carefully swirl the pot to help the sugar caramelize evenly. Continue

boiling until the mixture turns a dark amber color. The sugar will begin to smoke; this is normal.

When the caramel has been smoking for about 15 seconds, pullthe pan off the heat and

carefully add the cream in a slow stream, whisking constantly. Be careful, as hot steam will

bubble up furiously.

Whisk this mixture until smoothly combined. (If the caramel seizes and becomes a solid mass

when the cream is added, return the pan to low heat and continue whisking until it is melted

and smooth. You can minimize the chance of seizing by heating the cream prior to pouring it

in.)

Add the rice to the caramel, stirring well. Simmer over medium-low heat, for 15 to 20 minutes,

until much of the liquid has evaporated. Stir frequently to keep the rice from scorching.

The liquid will reduce and get darker, and the rice will soften a little more. The pudding will

look soupy and thin, but it will thicken considerably as it cools. Stir in the vanilla and salt.

Transfer to a container and refrigerate until the pudding is at your desired consistency and

temperature—about 30 minutes for a warm pudding, and 2 hours for a cold pudding. (If the

cold pudding is too firm, thin with a little whole milk.)



Serve warm with unsweetened whipped cream.

Reprinted with permission from

Bakeless Sweets: Pudding, Panna Cotta, Fluffs, Icebox Cakes, and More No-

Bake Desserts by Faith Durand. Text copyright © 2013 Faith Durand; photographs © 2013

Stacy Newgent. Published by Stewart, Tabori & Chang, an imprint of ABRAMS.

Nutrition Facts

 PROTEIN 3.97%
  FAT 43.23%

  CARBS 52.8%

Properties
Glycemic Index:40.85, Glycemic Load:34.85, Inflammation Score:-5, Nutrition Score:5.3486956370913%

Nutrients (% of daily need)
Calories: 376.23kcal (18.81%), Fat: 18.32g (28.18%), Saturated Fat: 11.47g (71.72%), Carbohydrates: 50.34g (16.78%),

Net Carbohydrates: 49.87g (18.13%), Sugar: 37.03g (41.15%), Cholesterol: 57.49mg (19.16%), Sodium: 221.53mg

(9.63%), Alcohol: 0.34g (100%), Alcohol %: 0.31% (100%), Protein: 3.78g (7.56%), Vitamin A: 728.59IU (14.57%),

Folate: 40.32µg (10.08%), Manganese: 0.18mg (8.96%), Vitamin B2: 0.15mg (8.95%), Phosphorus: 86.52mg (8.65%),

Vitamin B1: 0.13mg (8.51%), Calcium: 84.7mg (8.47%), Vitamin D: 1.14µg (7.59%), Selenium: 4.8µg (6.86%), Vitamin

B12: 0.31µg (5.11%), Vitamin B5: 0.49mg (4.91%), Iron: 0.77mg (4.27%), Vitamin B3: 0.76mg (3.82%), Potassium:

124.06mg (3.54%), Vitamin B6: 0.07mg (3.53%), Zinc: 0.48mg (3.18%), Magnesium: 12.41mg (3.1%), Vitamin E:

0.46mg (3.04%), Copper: 0.04mg (2.19%), Fiber: 0.47g (1.87%), Vitamin K: 1.61µg (1.53%)


