Orange Scented Rice Pudding
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IN THE KITCHEN

Recipe by: Laura Vitale 1) In a large saucepan, add the milk and
bring it to a gentle boil, add the rice, turn
Serves 4 for a smaller portion or 2 for a bigger the heat down to medium low and allow it

portion to cook for 25 minutes stirring often.
Prep Time: 10 minutes 2) To make the compote, add all the
Cook Time: 55 minutes ingredients in a small sauce pan and cook
it over medium heat for about 7 to 8
Ingredients minutes or until the fruit has started to cook
2% cups of Whole Milk down but still has a bit of texture.
__ Y cup of Arborio Rice or Risotto Rice
__Yacup of Granulated Sugar 3) When the rice has had its 25 minutes,
__ Y tsp of Freshly Grated Orange Zest add the sugar, vanilla and orange and continue to cook for 5 more
__ Y tsp of Vanilla Extract minutes.

4) Serve the rice pudding warm or cold with a spoonful of the fruit on
For the Compote: top!
__1 Golden Delicious Apple, peeled, cored
and cut into large chunks
__ 2 Plums, cored and cut into large chunks
__Juice of One Large Orange
__Yatsp of Ground Cinnamon

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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