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Tropical Rice Pudding
  
Season:  any
Serves:  40 tastes
Recipe source:  adapted from taste.com.au
Fresh from the garden:  mint, edible flowers

	Equipment: 
Medium saucepan
Wooden spoon
Measuring cups and spoons
Serving glasses
Spoons
Chopping boards 
Knives


	Ingredients: 
2 x 450g pkt Sun Rice Microwave Long Grain White Rice 
300ml carton light thickened cream
400ml can coconut milk
2tsp vanilla bean paste
2 pandan leaves, tied in a knot
2/3 cup caster sugar
Garnish
200g passionfruit pulp
250g mango
70g toasted coconut chips
Mint leaves
Edible flowers


  
What to do: 
1. Press the rice in the packets to break up any lumps. Place the rice, cream, coconut milk, vanilla, pandan leaves and sugar in a saucepan over medium-high heat. 
2. Bring to a simmer. Cook for 5 minutes or until the rice is heated through and the mixture thickens. Remove pandan leaves.
3. While the rice pudding is cooking, cut mango into small pieces.
4. Divide the rice pudding between the serving glasses. Use a spoon to top the puddings with a little passionfruit and mango. Place a little coconut on top as well as a flower or some mint.

