COMMENT

What's the difference between

By Lori Gysel & Gerry Kentner
whatscooking@theifp.ca

Today’s recipe is simply the best rice pud-
ding I've ever had. My grandma, mom (and
I) have made one that contains eggs and
gets baked in the oven that I love as well, but
nothing beats this creamy stove-top version.
Keep a close eye on it though, as it can stick
and burn. For best results, let it cool slight-
ly, then serve! It can be warmed up later or
served cold, but I like it best, warm, right off
the stove!

The recipe calls for long grain rice (be-
cause I assumed that’s what most of you had
in your cupboard), but you can use medium
grain too. Here's a little info about rice (one
of the three most commonly grown crops in
the world). Long grain rice has long, slen-
der grains. They tend to stay separate when
cooked, making them ideal for a light, fluffy
rice. Medium grain rice has a shorter, fat-
ter kernel and stays somewhat sticky when
cooked, making it ideal for risotto and rice

ong grain and short grain rice?
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pudding. Short grain rice is almost round
and is very sticky when cooked, making it
perfect for sushi.

Brown rice has the outer bran and husk
layers in tact. These layers contain most of
the vitamins and minerals and yield a nutty
flavour to the rice. Brown rice takes a little
more liquid to cook than white rice and takes
much longer. Converted rice is steamed be-
fore the husk is removed, so some of the nu-
trients of the outer layers are absorbed by the
rice, as well as some of the colour— making
it beige rather than white and somewhat
more nutritious than white rice. It also cooks
up a bit faster.

Wild rice is not a rice, but a grass seed.

Very nutritious, takes a long time to cook !

and is excellent made into salads or used as
a stuffing for poultry.
Have fun and keep cooking!

World'’s Best Rice Pudding

Serves 8
INGREDIENTS
e 1/4 cup brandy
¢ 3/4 cup dried apricots or
mangoes, chopped
¢ 1 cup long grain white rice
(not parboiled)
o 1/4 tsp salt
¢ 21/2 cups whole milk
¢21/2 cups 10% cream
« 2/3 cup white sugar
¢ 1/2 vanilla bean (split lengthwise)
o 1 tsp cinnamon
¢ 1 tsp ground cardamom

METHOD
Warm brandy in a small pot. Add dried
fruit. Let sit for at least one hour.

Bring two cups water to a boil in a
large pot. Add salt and rice. Cover
and simmer over low heat, stirring
once or twice during cooking-
approximately 15 minutes.

Add milk, cream, sugar and
anilla bean. Mix well.

Continue to cook, uncovered,
stirring frequently approximately 30 min-
utes.

As mixture thickens, reduce to low and
continue cooking for another 10-15 minutes
until most liquid has been absorbed and
pudding is thick. Remove from heat.

Remove vanilla bean. Drain apricots and
add apricots to pudding.

Add spices. Mix well.

Allow to cool slightly and serve at room
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Get more white for less green with
the new Philips Sonicare Essence+.
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¢ GCeramic & Porcelain Tile Installation
o Bathroom Renovations

¢ Kitchen Backsplashes

¢ Heated Floors

Dave LoDuca
416-989-7809 ¢ 905-877-1936
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Dr. Joel Schaefer
Optometrist

Dr. Bruce Foley
Optometrist

At Modern Eyes Optometry we provide comprehensive eye exams,
advanced treatment plans and personalized eyewear solutions for all ages.

NEW LOCATION NEW HOURS
(IBC Plaza in Georgetown South Monday & Tuesday 9am-5pm
4-378 Mountainview Road South, Georgetown, ON L7G 0L5 Wednesday & Thursday 12pm_8pm
Friday 8am-4pm
905 .873 .2077 Saturday 9am-1pm

moderneyesoptometry.ca
ACCEPTING NEW PATIENTS

Schaefer Optometry Professional Corporation

Gz osed ) exdyIsyrmmm - s||IH uol|eH - d41 9YL - 9102 ‘LT Y21e ‘Aepsinyy



