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Resumo:

roleta das escolhas : Inscreva-se em symphonyinn.com e entre no mundo das apostas de
alta classe! Desfrute de um bdnus exclusivo e comece a ganhar agora!
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conteudo:

roleta das escolhas

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
- 159 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
- % 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.

clarear permanentemente ou adicionar uma cor brilhante para fechaduras escuras, vocé precisa
de branqueamento do cabelo primeiro por isso é 5 leve o suficiente tomar a cores. No passado
este tem sido um processo duro e prejudicial "Cor tecnicamente melhorou muito; 5 portanto
adicionando tons dourado ao cabelos escuro ndo mais abrasinos", diz celebridade colourista Josh
Wood Mas fazé-lo repetidamente pode danificar 5 os fios com tempo E torna -la ainda fragil —
como eu bem sei!

Mas estas sdo 6timas maneiras de brincar 5 com a cor antes da lixivia. Josh tem uma gama dos
gloss do cabelo, que é tratamentos semi-permanentes condicionadores coloridos 5 vocé pode
usar no chuveiro "Vocé poderéa adicionar chocolate ou castanha para o seu tom vermelho e os
cabelos escuro 5 se complementarem a profundidade natural sem branqueamento nem alivialo"
diz ele...".

Tons de cabelo Revolucdo para Morenas promete adicionar cor temporaria 5 ao cabelos escuro.
Fiquei animado roleta das escolhas experimenta-los depois que assisti clipe, mas a cores nao
aparecem no meu pelo preto 5 e o Curlsmith tem uma mistura dos tons "maquiagem do pélo” com
0S quais revestem seu pelos por causa da 5 coloragao instantanea sendo facilmente lavado fora
dele!
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