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Ingredients 4 Portions
 = Kot�nyi Produkte

Pudding

30 g Cornst�rch

70 g C�ne sug�r

500 ml Coconut milk

2 B�n�n�s

50 g Coconut cre�m

2 D�tes, pitted

1 tsp.  Bourbon V�nill� Sug�r

0.25 tsp.  Cinn�mon, Ground

1 pinch  Se� S�lt, Co�rse

D�te c�r�mel

90 g D�tes, pitted

150 ml W�ter

Cinn�mon �lmonds

100 g Almonds

1 tsp. Coconut oil

1 tsp.  Cinn�mon, Ground

B�n�n� �nd D�te Pudding with

Cinn�mon Almonds

20—30 Min

Prep�r�tion

1 To m�ke the b�n�n� �nd d�te pudding: Mix the cornst�rch with the c�ne

sug�r �nd �dd to � sm�ll p�n. Use � whisk to gr�du�lly �dd the coconut milk

to the dry ingredients then bring to the boil.

2 Simmer for 10 minutes over � medium he�t until the mixture h�s � pudding-

like consistency.

3 Prehe�t the oven to 180°C (356°F).

4 Mix the �lmonds with the coconut oil �nd ground cinn�mon �nd b�ke for 10

minutes �t 180°C (356°F) using the convention�l oven setting until crispy.

5 To m�ke the c�r�mel: Mix the d�tes with the w�ter �nd use � h�nd blender

to blend until smooth.

6 Finely blend the pudding with the b�n�n�s �nd d�tes �nd mix in the

spices.

7 Fill the gl�sses with the finished pudding, top with the d�te c�r�mel �nd

the cinn�mon �lmonds �nd enjoy.


