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RISOTTO MILANESE WITH CHICKEN AND PROSCIUTTO 

(adapted from FrugalFlambe) 

 

Serves 4 

 

Ingredients 

1 tbsp olive oil 

1 tbsp butter 

3 boneless skinless chicken breasts (cubed) - I cheated and 

got the ready roasted honey-baked chicken from Cold 

Storage :) 

100g prosciutto (sliced thinly, or in my case, torn to little 

shreds) 

1 medium onion (finely chopped) 

4 brown mushrooms (finely chopped, optional - had this in 

the fridge so decided to use it :P) 

1 ½ cups risotto rice 

½ cup dry white wine 

1 litre chicken stock 

¼ tsp saffron threads 

A knob of butter 

¼ cup grated parmesan cheese 

Salt and pepper (to taste) 

 

Equipment 

2 large heavy pots (1 for stock, 1 for cooking risotto) 

1 soup ladle 

1 wooden spatula 

Biceps, Pectorals and Deltoids :) 

 

Method 

 

1. Pour the chicken stock and water into a pot and bring it to a simmer. Add the saffron once it 

simmers.¹ 

2. Meanwhile, heat the butter and olive oil in the other pot. 
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3. Add the onions and cook until the onions are soft and translucent. 

4. Add the rice and stir to ensure it is evenly coated. Cook for about 2-3 minutes. 

5. Add the white wine and stir. Cook until almost all the wine has been absorbed/ evaporated. 

6. Now the fun starts - Add about a ladle of the simmering stock, stir and stir and stir until almost all the 

stock is absorbed then add the next ladleful. Repeat until the stock is used up, tapering off the quantity 

of stock towards the end.² The whole process will take about 20 - 30 minutes (hence the need for biceps 

pecs and deltoids a.k.a shoulder muscles, even if you don't have muscles, after this you will!) 

7. Before adding the last few ladlefuls, or when the rice is ¾ cooked, add ½ the prosciutto and (cooked) 

chicken (and mushrooms if using) and continue cooking until the rice is just tender and the risotto 

creamy. 

8. Stir the knob of butter and grated parmesan through the rice. 

9. Season with salt and pepper. 

10. Top rice with remaining prosciutto and serve. 

 

Notes 

 

¹ Again, like the squid ink risotto, I didn't actually add in the saffron for this risotto I made, 'cos the 

risotto already came coated in saffron all nice and canary yellow :) definitely not seen saffron coated rice 

in Singapore yet. If you have let me know! Saffron is the world's most expensive spice going for 

US$1,000 - $11,000 per kg depending on the grade, read all about saffron here. 

 

²It is important to add stock bit by bit, stir constantly and let the liquid almost cook away before adding 

more. Risotto is one of those one pot dishes that requires ALL of your ATTENTION ALL of the TIME, don't 

even think about taking your eye away from it for one second (ok one second is fine), it just needs TLC. 

And this TLC of stirring and adding the water slowly is because the rice kernels need time to absorb (the 

shock) of the stock, its little grain of a body can't take in all that liquid all a once so it needs time and 

needs your patience! (somehow this seems to parallel a day with my 6 mth old!) And it's important that 

the stock is simmering i.e. kept hot because if you use cold stock, the rice go into shock *freeze* and 

cannot accept the stock and you end up having rice that doesn't cook through (still raw inside). So take 

heed and just do as the baby, i mean, risotto says :) More tips on risotto cooking can be found here. 

 

Where to Buy 

Saffron - Culina at Dempsey Road and Cold Storage. 

Risotto - Cold Storage, Delicia and other premium supermarkets and stores like Culina. 

All other ingredients can be purchased at your regular supermarket. 

 

 


