Makes 3 servings

This creamy rice pudding is a

; - Here’s What You Need
favorite sweet throughout Mexico R e R

% cup long-grain white rice

and many other Latin American . 1% cups water

countries. Stir up the pudding over : 1 stickcinnamon
. : 1 egg

the stovetop and season with a L 2 aupsinilk

Y2 cup sugar

¥ teaspoon vanilla extract
Y2 cup raisins

Ground cinnamon
(optional)

little cinnamon.




=sure the rice into a large pot. Bring the water to a boil over high Crack the egg into a medium bowl.

- n the water, then add the heat. Then turn the heat to low, Whisk it, then mix in the milk and
s=mon stick on top. cover the pot, and cook until most sugar. Pour the liquid over the
of the water is absorbed, about cooked rice. Remove the cinnamon
15 minutes. stick from the pot.

“a the rice pudding to a boil Stir in the vanilla and the raisins. Serve the pudding warm — or

== nigh heat. Turn the heat to low refrigerate it and eat it cold.

© cook, stirring often to prevent Sprinkle some ground cinnamon
~«ng, until the pudding thickens, on top, if you'd like.

2.t 30 minutes.
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