Vanill a Pudding

Vanilla pudding and the fl avor vari s
eaten plain or when topped with fresh
al so make great fillings for pi es, [

shortcake.

Combi Bé 41 cups al mo n d<Preparation List:

mi | k, ri ce mal t , an

saucepan. Sprinkl e i Serves 4

. . » 2 cups Almond Milk or plain rice milk
bring to a si mmer ove

) .
1 mi nut e whi |l e stir> % cup rice malt

. . »  1/8 teaspoon sea salt
di ssolve kuzu in rema

add to saucepainn gwhbirli u> SZtIeYeIrtaPIespoons kanten flakes

Return to a simmer an (agar-agar)

» 1% tablespoons crushed kuzu

Remove from heat. Mix

» 1 teaspoon vanilla extract
among four smal | de s
uncovered, unt i | firm (about 2 hours).

VARI ATI ONS:

Lemon Puddidndg% tabl espoons | emon juice and 1% teas,
zest along with the vanill a.
Berry PudBohbow directions for Vanilla Pudding ex

raspberries or strawberries with the almond or soa

amount of wvanilla to % teaspoon.



