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COURSE SERVINGS

1 Bring a large pot of water to a rolling boil and salt it 
generously. Stir in the rice. When the water returns to a boil, 
reduce the heat to medium-low, cover and cook at a gentle 
simmer for 17 to 20 minutes, or until the rice is al dente (tender 
but still a bit firm and not at all mushy). Drain the rice in a 
colander set in the sink; then transfer it to a large bowl. Toss 
the rice with the olive oil.

2 Add the tuna, baby shrimp (if using) eggs, anchovies, 
giardiniera, peas, potato, peppers, winter squash (if using), 
olives, parsley, and capers. Gently fold everything together. 
Fold in the lemon juice and mayonnaise; taste and season with 
salt and pepper.

3 Spoon the rice salad into a serving bowl. Cover and let it sit at 
room temperature for 30 to 60 minutes before serving; 
otherwise refrigerate it. Be sure to let it sit out at room 
temperature a bit before serving.

• 1 1/2 cups arborio or other short-grain risotto 
rice

• 1/4 cup extra-virgin olive oil

• One (7-ounce) can good tuna in olive oil, 
drained or not; your choice

• One (4-ounce) can wild baby shrimp, drained 
(optional)

• 3 hard-boiled eggs, peeled and quartered 
lengthwise, then halved crosswise

• 2 to 4 best-quality oil-packed anchovy fillets

• 1 cup diced giardiniera (Italian pickled 
vegetables)

• 1/2 cup frozen peas, thawed

• 1 boiled yellow potato, diced

• 1/2 cup diced roasted peppers, homemade or 
bottled

• 1/2 cup diced sweet & sour winter squash 
(optional; see accompanying recipe below*)

• 1/2 cup olives (purple or green or a mix)

• 2 tablespoons chopped flat-leaf parsley

• 1 tablespoon non-pareil capers, drained

• Juice of 1 small lemon

• 1/4 cup mayonnaise

• Sea salt and freshly ground pepper to taste


