
Homemade Vanilla Pudding Mix
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Recipe by: Laura Vitale

Prep Time: 10 minutes
Cook Time: 5 minutes

Ingredients

For the Dry Mixture: 
__1 cup of Cornstarch
__1 cup of Nonfat Dry Milk Powder
__1-1/2 cups of Granulated Sugar
__2 Vanilla Pods, beans scraped so they mix
well
__1 tsp of Salt
__

Additional Ingredients to make a batch of
pudding: 
__2 cups of Whole Milk
__1 Tbsp of Vanilla Extract

1) To make and store your dry mixture,
simply mix all the dry ingredients together,
place them in a container with a tight fitting
lid (make sure to mix the vanilla beans well
and store the pods right in the container
with the dry mixture) and store in your
pantry. This mixture will keep for a couple
months. This mixture makes 7 batches of
pudding, you can always cut the mixture in
half if youd like.

2) When ready to make a batch, add 2
cups of milk to a saucepan over medium heat, to it, add 1/2 cup of the
dry mixture and cook stirring constantly for about 5 to 6 minutes or until
the mixture becomes thick enough to coat the back of a spoon, remove
from the heat, add the vanilla extract and allow to cool a bit. You can
serve this pudding hot or pop it in the fridge to cool and serve it cold.

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