Baked creamy rice pudding — CIMBOYHbIN PUCOBbLIV NYAAUHT

PeuenT Ha aHMMUNCKOM fi3blKe
Ingredients:

110 g short-grain pudding rice
450 ml single cream

450 ml full-fat milk

55 g caster sugar

freshly grated nutmeg

1 vanilla pod (optional)

25 g unsalted butter

Method:

Preheat the oven to 150C and grease a
1.5 litre ovenproof dish with a little butter.
Rinse the rice under cold water and place
in the ovenproof dish.

Place the cream, milk, caster sugar and a
generous grating of nutmeg in a medium
saucepan.

Scrape in the seeds of the vanilla pod, if
using. Heat gently until almost simmering,
then remove from the heat and pour over
the rice, stirring well.

Dot the butter over the top and place in
the oven for 1%z hours, stirring after the
first 30 minutes (at this stage, you can
add an extra grating of nutmeg, if liked).

If the pudding still seems very runny,
return to the oven, checking every 10
minutes, until it is loosely creamy but not
runny. The cooking time will vary,
depending on the type and depth of dish
you use.

When the pudding is golden brown on top
and has a soft, creamy texture, remove
from the oven and allow to rest for 10
minutes before serving.

PeuenTt Ha pycCKOM Ai3blke
UHrpeaneHTbI:

110 r KOpOTKO3epPHOBOIO puca
450 Mmn cnvBOK

450 Mmn uenbHOro Mosoka

55 g caxapHown nyapbl

TepTbI MyCKaTHbIN opex

1 CTPY4OK BaHWUNN (O XeraHuio)
25 r cnnBoYHOro macna

MpurotoBneHue:

PasorpenTte gyxoBky go 150 ° C u cmaxbTe 1,5-
NUTPOBOE XaponpoyHoe 65040 HeboNbLLINM
KonnyecTBOM Macna.

MpomonTe puc nog XonogHoOM BOAOW N BbIFIOXKUTE
€ro B XXaponpo4Hoe 65100.

CnuBkM, MONOKO, CaxapHyto Nyapy U HaTepTbii Ha
Tepke MyCKaTHbIN OpeX NOMECTUTE B KaCTPHOIIHO
cpeaHux pa3MepoB.

M3BnekuTe cemeHa U3 CTpyyvka BaHWNK, ecnm
nnaHupyeTe ee gobaenaTk. lNogorpente noyTn Jo
KMNEHMs, 3aTEM CHUMUTE C OrHS U 3anenTe puc,
XOPOLLO NepemMeLlnBas.

CBepxy cMaXbTe MacnoMm 1 NOMecTuTe B yXOBKY
Ha 1 2 yaca, nomewwanTe nocne nepsbix 30 MUHYT
(Ha gaHHOM aTane, Bbl MOXeTe [00aBuTb eLle
HEMHOro MyCcKaTHOro opexa, ecrnivm BamMm HpaBuTCs).
Ecnun nyanHr no-npexHeMy KaKeTCs OYEHb XUOKNM,
noctaBbTe Ha3aj B AyXOBKY, nNpoBepss Kaxable 10
MUHYT, NOKa OH He CTaHeT KpemMoobpasHbIM, a He
Xngkum. Bpems npurotosneHunsa byaet
BapbMpOBaTbCHA B 3aBMCUMOCTU OT TUMa U rnyoOunHbI
ncnonb3yemoro 6noaa.

Korga nyguHr cBepxy CTaHeT 30/10TUCTO-
KOPUYHEBOrO LBETA U ByaeT MMETb MSTKYHO
Kpemoobpa3sHyto TEKCTYpY, LOCTaHbTE €ro n3
OYXOBKU U JanTe eMy OTOOXHYTb B TedeHue 10
MUHYT nepej nogaven Ha CTon.




