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Old Fashioned Rice Pudding
	Women Infants and Children ingredients: rice, eggs and milk…

	Utensils needed:

	Ingredients needed:
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	1 ½ c.
3

½ c.

½ c.

¼ c.

½ c.

3 c. 
	Brown rice, cooked
Eggs
Brown sugar
Raisins
Salt
Vanilla extract
Milk


	Step 1

Step 2

Step 3

Step 4


	Beat eggs, add sugar, beat until smooth.  Add milk, salt and vanilla. Add rice and raisins. 
Pour into greased shallow baking dish.  Sprinkle with nutmeg.  Set in pan of hot water and bake at 350º for 90 minutes or until custard is set. 
After baking for approximately 30 minutes, gently stir custard to suspend rice. 
Serve warm or cold with milk or whipped cream.  


	Talk to your infant/toddler
	Explore with your Toddler

	DESCRIBE THINGS  
	SEE 

	The raisins look like freckles on your nose!
	Look at the thick pudding.

	
	HEAR 

	GIVE DIRECTIONS 
	Listen to the eggs crack when you break them.

	Sprinkle the raisins on top of the rice mixture. 
	TOUCH

	
	Feel the sticky raisins.

	ASK QUESTIONS
	TASTE

	Do you like your pudding warm or cold?
	Taste the brown sugar. 

	
	SMELL

	
	Smell the vanilla.
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