Cinnamon Rice Pudding

Rice pudding is a world famous dessert and almost every culture has their
version. | add coconut milk to mine for creaminess, but the core flavor of this
pudding is vanilla. Even people who aren’t coconut fans still dig in.

Serves 4

Ingredients

3 cups non-fat, skim milk

1 15-ounce can light coconut milk
1 teaspoon ground cinnamon

2 cup short grain white rice

1/4 cup granulated sugar

2 teaspoons vanilla extract

Directions

In a large saucepan bring the milk, coconut milk, and cinnamon to a near
boil. Stir in the rice and cover. Reduce the heat and simmer, 45 minutes to
an hour, stirring often until the rice is tender and most of liquid is absorbed.
Stir in the sugar and vanilla and serve warm or cool completely before
refrigerating in an air-tight container for up to one week.

Make It A Meal
Serve with Jalapeno flank steak, Chicken Enchiladas or Refried Beans with
Turkey Bacon

Wine Pairings
Gewdlrztraminer, Prosecco

Recipe Copyright © 2003-2007 Jennifer Iserloh. All rights reserved. SkinnyChef is a registered trademark of Iserloh Ventures LLC.

SkinnyChef.com and Skinny Chef Culinary Ventures were founded in 2003 by Jennifer Iserloh. As a private
chef, Jennifer developed hundreds of nutrition-packed dishes for everyone from celebrities to gastric bypass
patients. How can America stay healthy and fit, while nourishing their passion for food? Find out on
SkinnyChef.com, along with brand-new recipes.
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