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Food

Today's chels. Rice is a newly discovered appreciation for the kind of

(lessert

DIY. Rice feeds more than half the world,but beyond
pilao,biryani and everyday meals, this versatile grain also
transforms into a rich and comforting dessert.
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* world? Whereas the rice is usually ac-

the versatile grain as being a little more
than a side dish. They were loath to give
up their typical meal that consisted of a
lot of meat and fat with scant regard to
adding grains, legumes, vegetables and
fruits.

Today’s chefs are making up for the
oversight with a vengeance and rice has
finally come into its own. Sharing in the
spotlight with rice is a newly discovered
appreciation for the kind of cooking that
was practiced by the ancient based cui-
sines, This cooking style features loads
of grains, vegetables, fruits and legumes
with moderate amounts of animal-based
foods.

So many housewives complain to me
about the variability of the way their rice
turns out and are often reduced to tears
and embarrassment with the results of
their rice! As is the case with flour, the rice
itself may have more or less moisture in
its makeup. In Japan the standard ratio
is eight cups of water to eight cups of rice
for the first six weeks after harvest. The
amount of water then rises steadily and
when the rice is 11 months old the ratio
changes wherein eight cups of rice need
10 cups of water.

Besides moisture variability in rice,
but the type must also be reckoned with.
Brown rice which tends to retain its bran
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({4 ay your rice never burn!” . wouldnot havebeen fillingwithoutthe  and is unquestionably more nutritional-
is a favourite New Year’s | all-important addition of rice and po- ' ly valuable than the run of the mill high-
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: RICEPUDDING rol, fatand
6to8Servings sodium-free,
- Preheatovento325° FH/162°C easy todigest
Haveready: and ideal for
® 2 cups short or medium grain = gluten-allergic
boiled rice people and
@ Combine and beat well and add: last but not
@ 1%cupsmilk least, agood
© Yiteaspoonssalt . source of fibre
© 4to 6 tablespoons sugaroryacup - and vitamins.
brown sugar
© 1tablespoon soft butter
© 1teaspoonvanilla
© 2to4eges
® Add:%teaspoon grated lemonrind
® 1teaspconlemon juice
@ (Y2cupraisins or dates)
¢ Combine these ingredients lightly
with afork.
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© Greas2 a baking dish and cover the
bottom and sides with: (Cake or
cookie crumbs)

© Putriceinthedishand cover the top
with rore crumbs.

@ Bake the pudding until set for about

50 minutes.

L )C @ iSetve hot or cold: Cream or fruit *
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