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Ingredients 4 Portions
 = Kot�nyi Produkte

250 g Rice pudding

500 ml Coconut �nd pine�pple

juice

500 ml O�t milk

200 g Str�wberries

1 cup Fresh mint

2 tbsp. Coconut, gr�ted

2 tbsp.  Lemon Peel, Chopped

C�ribbe�n Rice Pudding with

Coconut �nd Pine�pple

30—40 Min

Prep�r�tion

1 Mix the rice into the coconut �nd pine�pple juice �nd the o�t milk then

bring to the boil. Add 2 tbsp. of Kot�nyi Lemon Peel �nd stir thoroughly

sever�l times so th�t the rice t�kes on the fl�vor of the juice �nd the lemon

peel c�n rele�se its �rom�.

2 Now le�ve to simmer in the p�n over � low he�t for 25 minutes. We

recommend covering the p�n with � lid. Stir occ�sion�lly.

3 Me�nwhile, slice the str�wberries. W�sh the fresh mint �nd p�t dry with �

piece of p�per towel.

4 G�rnish the rice pudding with the str�wberries, mint �nd gr�ted coconut

�nd enjoy.


