Rice Pudding
	Servings:
	2-4
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	Preparation time:
	5 minutes
	

	Cooking time: 
	50 minutes
	

	Easiness: 
	Easy
	


	Ingredients

	6 Cups water
2 Sticks cinnamon / or 1 tsp vanilla extract
1 Cup rice
3 Cup skim milk
2/3 Cup sugar
1/2 tsp salt


	Method

	1. Put water and cinnamon sticks or vanilla extract into medium saucepan. Bring to boil.

2. Stir in rice. Cook on low heat for 30 minutes until rice is soft and water has evaporated.

3. Add skim milk, sugar, and salt. Cook for another 15 minutes until mixture thickens.
4. Can be served hot or cold.
Healthy Tip! Skim milk gives a whole lot of flavour without whole milk’s fat and calories. Why not add fruit and have the dish as part of your five a day.



Recipe courtesy of Jurgita Hammond. 
