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RISO SARDO
Carnaroli Superfino Extra
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Nutritional Information:





Serving Size – 2 oz (56g)


Servings per container – about 18





Amount per Serving:


Calories 199


Calories from Fat 1.5





		       % of Daily Value


Total Fat 0g		  0%


 


Cholesterol 0g		  0%





Sodium 0 mg		  0%





Total Carbohydrate 47g 	  16%





Protein 3g                            6%


- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -


Ingredients: Rice








This Carnaroli Superfino Extra is sought after by discriminating chefs for its excellent flavor absorption and ability to maintain its structure with little loss of starch, which yields a creamier consistency than other rices.  Superior in quality and refined to the highest degree, Carnaroli Superfino Extra is particularly well suited for premier risottos and fine rice dishes.  Efisio uses Carnaroli Superfino Extra in Risotto alle Cozze con Zafferano e Bottarga and the risottos served at his restaurants.       














PRODUCT SPECS


Product Net wt – 2.2 lbs 


Dimension:  H – 8 ¼” / W – 4 ¾ ” / D – 2 ½”  	Unit Weight: 2 ¼ lb


Pack Size:     12 units per case	Case Weight: 28 ¾ lb


Appearance:  Short grains with a shimmering white color.








DID YOU KNOW?


Carnaroli rice grows twice as tall as other risotto rice, making it extremely difficult to harvest.  The grains must be harvested before the grains fall over under their own weight. 


“Superfino Extra” refers to the processing of the rice grains.  Carnaroli Superfino Extra is obtained from the best quality grains that are polished to the highest degree to ensure the integrity of the final product.


GourmetSardinia Riso Sardo is grown using the latest agrarian technology, where any imperfect grains are scanned, identified, and discarded before ever hitting the marketplace. 








CHEF TIPS:


Ideal for risotto, Carnaroli Superfino Extra is the preferred rice in Italy for use in this classic dish because it plumps up to three times it size when cooked.  The result is creamy but still al dente.     


You should never rinse risotto rice—you will wash off the starch that gives it such a creamy consistency.


Use leftover Carnaroli Superfino Extra as the base for a myriad of fried dishes including the famous arancini or suppli, where balls of rice are stuffed with meat or cheese, breaded and fried.


 Visit gourmetsardinia.com for a recipe for Risotto alle Cozze con Zafferano e Bottarga (Carnaroli Superfino Extra simmered with mussels and a saffron sauce with bottarga.)



















































































Since 1988, restaurateur Efisio Farris has been representing his Sardinian heritage in America with his restaurants Arcodoro & Pomodoro.  The rustic and traditional cuisine rich in the flavors and textures of this timeless island has influenced Efisio since the days in his grandmother’s kitchen.  Efisio is proud to usher in a new era of these traditions with his line of authentic Sardinian products.  Let Efisio transplant a little Sardinia in to your home…
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