
 

 

 

 

Lebanese Rice Pudding 

Ingredients  

 1 quart whole milk  

 ¾ cup rice  

 1 cup sugar  

 2 to 3 Tablespoons vanilla  

 Spoonful of orange marmalade (optional)  

Procedure  

1. Cook the rice according to package directions.  

2. When rice is cooked, add the sugar and milk and mix well.  

3. Continue cooking over medium heat for 3 to 4 more minutes.  

4. Remove the pot from the stove. Add 2 to 3 Tablespoons of vanilla and mix 

well.  

5. Serve topped with a spoonful of orange marmalade.  
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