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Black Sticky Rice Pudding 
with Raspberry Sauce

Serves 6

2 cups whole grain black sticky rice, (found in Asian groceries) 

2 cups, or 1 can, unsweetened coconut milk 

½ cup sugar 

½ tsp salt 

1. Rinse rice until water clears.
Cover with at least 2" water and soak 4 hours or overnight.  Drain.

2. Place the rice in a heavy-bottomed saucepan.  Cover the rice with 5 to 6 cups of water. Bring to a boil. 

3. Reduce heat to simmer and cook partially covered for about 40 minutes, stirring occasionally to prevent sticking.  The grains will plump up and appear surrounded by a thick sauce.   When the grains are soft and the water is absorbed, remove the pan from the heat.

4. Heat coconut milk, sugar, and salt in a separate saucepan.  

5. When rice is cooked and still hot add half the coconut 'sauce' and thoroughly coat the rice.  Let stand 15-20 minutes.  Reserve remaining sauce for spooning before serving.  Serve warm.

Raspberry Sauce

Makes 1 cup

1 package of frozen raspberries, thawed

3 Tbs sugar

1. Combine  the raspberries and sugar in a small saucepan over medium heat.   Heat the berries and simmer for 3 minutes until the raspberries are soft and have given off their juice.

2. Remove the raspberries from the heat and push through a fine strainer to remove the seeds. 

* For a thicker sauce: Combine 2 tsp of cornstarch with 1 tsp of water to make a slurry.  Add this to the simmering raspberry sauce and cook for 1 minute.

