
Directions

Rice Pudding
Prep Time: 5 minutes 

Total Time: 50 minutes

Directions

(Recipe adapted from: https://foodhero.org)

www.eatsmartmovemoreva.org

Eat Smart • Move More

4. Serve. Refrigerate leftovers.

3 cups 1% milk
1 cup brown rice
1/2 cups raisins
3 tablespoons sugar
1 tablespoon butter
1 teaspoon vanilla extract
1/4 teaspoon ground cinnamon

1. Place milk, brown rice, raisins, 
sugar, and butter in a saucepan 
over medium heat. 
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2. Cook 35-45 minutes uncovered 
until mixture thickens, stirring 
often.

3. Remove saucepan from heat. 
Stir in vanilla and cinnamon.

Ingredients


