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Recipe. FOR 4 PEOPLE

!!
200g (7 oz) rice flour

+cooking salt

+200g (7 oz) salami

+extra virgin olive oil.
!
Heat a pot with 1 liter water. Bring to a boil; add half a tablespoon of cooking salt, a little olive oil and the rice 
flour very slowly. While doing that, stir with a whisk to avoid lumps. Reduce the heat and stir frequently for 
about 20 minutes while simmering. Serve still hot, adding some slices of salami. It is also delicious with 
melted cheese, such as sweet or spicy gorgonzola cheese.


