Rice, Rice Pudding (Richard)
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Rich’s Really Rich Rice Pudding
.... for Holidays and/or Other Special Occasions
... to be served only to family and close friends who are worth it!

‘;!Q Ingredients

0 Yicup regular rice (not instant)
7 cups regular homo milk (not 1% or 2%)
P 1 egg
lcup sugar
1Thsp butter
1tsp  vanilla

cinnamon

“If this is too rich for your blood, get a life.”

Directions

1. In a small saucepan, add water to cover rice and cook about 10 minutes until
water evaporates.

2. Inlarge pot, warm the milk (DON’T boil or make too hot).
3. When rice is finished, pour into warm milk.

4. Beat egg and add to mixture of rice & milk (NOTE: if mixture is too hot,
the egg will curdle).

5. Add sugar and butter to mixture and stir.

6. Cook from 50-60 minutes on medium heat; stir often ... almost continuously.
Be sure mixture bubbles slightly when cooking, but NOT a full boil.

7. When finished cooking (not too thin nor too thick), add vanilla and mix.
8. Pour into large Pyrex type serving bowl (or small individual serving bowls).
9. Sprinkle cinnamon on top.

10. Let cool and refrigerate. Can be served topped with light whipping cream.

Recipe from Richard Flicker, based on a recipe from his sister Carole Schneider, who got
it from their mother Polly Flicker, who got it from a close friend Mike who owned Mike’s
Greek Diner in Brooklyn, NY.




