
pazapah THE RECIPE NOTEBOOK

Creamy rice pudding with kiwi
Serves 4

Cook in milk: 20 minutes · Chill: 2 hours

INGREDIENTS METHOD

The rice pudding

200 g risotto rice

500 ml milk

1 vanilla pod

80 g sugar

250 ml well-chilled whipping cream

The topping

2 green Zespri kiwis

2 yellow Zespri SunGold kiwis

Prepare the rice
Put the rice in a saucepan and add just enough water to cover. As soon as it
boils, stop cooking, drain the rice and discard the water.

Cook the rice pudding
Return the rice to the pan. Add the milk, sugar and vanilla. Cook over a medium
heat for 20 minutes. Transfer to a bowl and chill for 2 hours.

Fold in the cream
Whip the cold cream with an electric whisk, then gently fold it into the rice
pudding.

Serve
Slice the kiwis. Divide the rice pudding between ramekins and top with kiwi
slices. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah

https://www.instagram.com/pazapah/reel/DeMDF8QIS6_/

