CREAMY RICE PUDDING - GREEK STYLE

YOU WILL NEED:  

1 QUART WHOLE MILK

HALF A SMALL CAN EVAPORATED MILK

1/2CUP SUGAR

1/2CUP RICE

1/2CUP HALF AND HALF

1 TBS VANILLA

2 EGGS

CINNAMON FOR GARNISH

HEAT THE MILK OVER LOW-MEDIUM HEAT.  PARBOIL THE RICE.  WHEN MILK IS HOT, REMOVE FROM HEAT AND ADD EVAPORATED MILK, SUGAR AND RICE.  STIR, COVER AND LET STAND FOR HALF AN HOUR.  REMOVE COVER AND RETURN TO MEDIUM HEAT, COOKING UNTIL MIXTURE THICKENS AND RICE IS SOFT,  WHILE STIRRING CONSTANTLY.   ADD HALF AND HALF AND VANILLA.   CONTINUE STIRRING.  BEAT THE EGGS IN A SEPARATE BOWL AND THEN SLOWLY ADD TO RICE MIXTURE.  STIRRING CONSTANTLY.  REMOVE FROM HEAT AND POUR INTO DESSERT DISHES OR CASSEROLE DISH.  SPRINKLE WITH CINNAMON AND COOL.  
RECIPE FROM BETTY TSAKONAS CHURCH IN THE DKH WOMEN’S BOARD COOK BOOK

TO PARBOIL THE RICE, HERE’S WHAT I DO:

PUT RICE IN MICROWAVABLE DISH AND ADD 1 CUP OF HOT WATER.  MICROWAVE ABOUT 10 MINUTES OR UNTIL WATER IS ABSORBED

NEXT WEEK:   SO EASY CASSOULET

