
RED PRAWN RISOTTO 

 

Gambero rosso – the red prawn – is such an iconic Italian ingredient it has given 

its name to Italy’s leading food guide. These seep-sea crustaceans are blood red – 

a bright colour where we see them, out of water, but one which renders them 

invisible in the depths of the big blue. 

 

The have a uniquely delicious, and intense, flavour – and are delicious raw or 

lightly cooked (take care not to overcook them – poof! The magic is gone). For 

this risotto owe toast the rice, braise it in sofrito with a little stock from the 

prawn heads, and provide you with more of this special broth in which to finish 

cooking the risotto. It will take you 10 minutes, or less (to cook it, or indeed to 

eat it) 

 

You will need 

 

1 frying pan, casserole or medium saucepan 

 

Your pack serves 2 as a main and contains: 

 

Red prawn stock 

 

Vialone nano rice, parcooked in a small amount of prawn stock, plus a little basil 

 

Peeled raw red prawn tails, chopped datterino tomatoes, extra virgin olive oil 

and butter 

 

ALLERGENS: all packs prepared in a mixed kitchen, we cannot guarantee the 

absence of any allergen. All packs of this dish contain crustaceans, alliums and 

dairy. 

 

Directions 

• Before you start: open the rice box and remove the basil. Roughly chop it 

and set aside 

• Put the stock in your pan and bring to a simmer 

• Add the rice to the stock and bring it back to a simmer. Cook over a 

medium heat for 5-8 minutes, stirring all the while, until the rice is nearly 

cooked to your liking and the texture liquid but viscous and gloopy 

• Add the prawns, chopped tomatoes, oil and butter to the risotto. Stir over 

the heat for 45 seconds, until the prawns are half-cooked. Taste for 

seasoning 

• Turn off the heat and stir in the basil. In this time the prawns will have 

cooked enough. 

 

ENJOY! This is a special treat, and deserves a joyous rosé with it – or a big, fat, 

generous white. 


