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R e c i p e

black rice pudding 
with citrus



b l a c k  r i c e  p u d d i n g
w i t h  c i t r u s

R e c i p e :  M i n n a  V a u h k o n e n

servıng Category issue
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2 5 0  g   b l a c k  r i c e

4 0 0  m l  c o c o n u t  m i l k

3 0 0  m l  w a t e r

1  t s p   c a r d a m o m

  p i n c h  o f  s a l t

  z e s t  a n d  j u i c e  o f  2 

c l e m e n t i n e s

1 - 2  t b s p  c o c o n u t  o r  m a p l e  s y r u p

  C l e m e n t i n e s  a n d  c o c o n u t 

f l a k e s  f o r  s e r v i n g   

 

Step 1 Rinse the black rice thoroughly. See the 
package for instructions, if the rice you 
are using needs to be soaked.

Step 2 Place the rice, coconut milk and water 
in a pot and heat until boiling.

Step 3 Add the salt, cardamom, zest and juice 
of the clementines and let the rice 
simmer for about 45 minutes under a 
lid. Stir occasionally.

Step 4 Add coconut or maple syrup according 
to your taste buds.

Step 5 Enjoy warm or cold with clementines, 
coconut flakes and some more syrup if 
you like.


