
Rice Pudding 

Ingredients: 

2 cups brown rice, cooked  
2 cups skim milk  
1/3 cup sugar  
1 tablespoon margarine  
1/2 teaspoon vanilla  
1/4 cup raisins  
Cinnamon  

 
 
 

Directions 

1. Place cooked rice, milk, sugar, raisins, and margarine in 

saucepan.  

2. Place saucepan over medium heat. Cook 25 to 30 minutes 

without cover or until thickened, stirring often.  

3. Remove saucepan from heat. Stir in vanilla.  

4. Pour into serving dish. Sprinkle with cinnamon.  

5. Refrigerate leftovers.  

 

 

 

Equipment: 

Medium sauce pan 
Measuring cups 
Measuring spoons 
Spatula 
 
Number of Servings: 4 
Prep Time: 40 minutes 
Total Time: 400minutes  

For more recipes, please visit: 
www.fcs.ext.vt.edu/recipes 
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TIP: Try reducing the sugar, 

replacing the sugar with honey, or 

using a sugar substitute to lower the 

calories. 


