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R ice pudding is a classic and beloved dessert — and | absolutely love it. It is simple, comforting
and can be easily adapted based on what is in season. Currently, | am using strawberries and
cream, which are at their peak in summer. | am confident that this recipe could also work well as
an indulgent weekend breakfast, enjoyed outside in the sun.

Strawberries and cream rice pudding

Prep: 20 min | Cook: 50 min | Serves: 4
Ingredients:
- 80g pudding rice
- 15¢g unsalted butter
- 409 caster sugar, plus 2 tbsp for the strawberries
- 900ml whole milk
- A pinch of salt
- 120ml double cream, plus extra to finish
- 1509 strawberries
- 2 tsp lemon juice
- Y5 tsp vanilla bean paste
Instructions:

1. For the rice pudding, add the rice, butter, and sugar to a saucepan over medium heat. Stir
until the butter has melted and the rice is well coated.

2. Pour in all the milk with a pinch of salt and bring to a boil. Reduce the heat to a very low
simmer and cook for 45-50 minutes, stirring frequently so the rice doesn't stick to the bottom
of the pan. Once the rice is soft and fully cooked, remove from heat and pour into a clean
bowl or plastic container. Stir in the cream and cover the rice pudding with a sheet of
clingfilm which touches the surface. Let it cool completely before chilling in the fridge.

3. For the topping, hull and finely chop about three-quarters of the strawberries and add them to
a small pan. Add the two tablespoons of sugar, lemon juice and vanilla and cook gently for
three to five minutes until softened and syrupy. Set aside to cool.

4. Hull and slice the remaining strawberries in half. Spoon the rice pudding into bowls. Top with
some of the cooked and sliced strawberries. Serve with an extra lashing of cream.

Este tema surgiu quando estdvamos tentando criar um coquetel do Dia dos Namorados (uma
variagdo do hanky panky parecia apropriada de alguma forma!) que também nos ajudaria a
utilizar um monte de ruibarbo que tinhamos palpite gréatis vai de bet nossa cozinha na época. E
ainda estéa palpite grétis vai de bet nossa lista de bebidas hoje. Substituimos o gim usual pelo
vodca, para ndo dominar o sabor predominante de ruibarbo, e usamos vermouth seco e xarope
de ruibarbo caseiro palpite gratis vai de bet vez de vermute vermelho doce.

Caipirinha de Ruibarbo

Quantidade: 1

Para o xarope de ruibarbo (faz 5-6 doses)
2509 de ruibarbo picado



125¢g de acgucar refinado

Para a bebida

25ml de vodca - gostamos da East London Liquor Co

25ml de vermouth seco - usamos Dolin

50ml de xarope de ruibarbo - consulte acima e método

1 raspado de Fernet-Branca, paraterminar

Para fazer o xarope. Coloque o ruibarbo, acucar e 250ml de agua fria palpite gratis vai de bet
uma panelha, acesse um IEVar até ferver e deixe ferver suavemente por cerca de 20 minutos.
Desligue o fogo, deixe esfriar, entdo coloque palpite gratis vai de bet um frasco limpo. Selar e
mantenha no frigorifico por até um més (ou congele por até trés meses).

Para preparar a bebida, misture a vodca, vermouth e xarope palpite gréatis vai de bet uma taca
boston ou jarro recheada de gelo, entdo agite por 20 segundos. Colar palpite gratis vai de bet
um copo gelado, adicione uma queda de Fernet (apenas 5ml ou assim), espere que forme um
anel agradavel no topo da bebida, entdo sirva.
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