Tropical Rice Pudding
  
 Serves:  40 tastes
 Recipe source:  adapted from everydaygourmet.tv
 Fresh from the garden:  banana
 
	Equipment: 
 Measuring jug
Scales
Large non-stick saucepan
Wooden spoon
Chopping boards
Knives
Medium frypan
Tongs/spatula
Serving cups
Tray
 
	Ingredients: 
500ml water
800ml milk
1 cinnamon stick
440g risotto rice
250g caster sugar
800ml coconut milk
80g shredded coconut
250g small school grown bananas
2 teaspoons coconut oil
200g passionfruit pulp
40g coconut flakes


  
What to do: 
1. Place water, milk, rice, cinnamon stick in a large non-stick saucepan. Bring to boil over a medium heat, then reduce heat and simmer for 20-25 minutes, until the milk is mostly absorbed and the rice nearly cooked.
2. Stir in the shredded coconut, sugar and coconut milk and simmer for another 8-10 minutes until the rice is very soft and the liquid has thickened.
3. While the rice pudding is cooking, prepare the toppings.
4. Place coconut flakes in the frypan and cook over a medium heat until golden, stirring regularly. Keep a close watch on the coconut as it can burn quickly. Set aside until needed.
5. Fry whole bananas in batches in a little coconut oil until golden. Cut bananas into 6- 8 pieces. When the rice pudding is cooked, gently stir through the banana pieces.
6. When the pudding is cooked, divide between the serving dishes. Top with passionfruit pulp and toasted coconut flakes. 

