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Ingredients 4 Portions
 = Kot�nyi Produkte

50 g Poppy seeds

40 g Butter

130 g Rice pudding

600 ml Milk

110 g R�w c�ne sug�r

1 tsp.  C�rd�mom, Ground

1 tsp.  Cinn�mon, Ground

1 piece  Bourbon V�nill� Pods,

Whole

For the compote

200 g Str�wberries

1 piece B�n�n�

50 g R�w c�ne sug�r

3 tbsp. Lemon juice

1 tbsp.  Bourbon V�nill� Sug�r

Rice Pudding with Poppy Seeds

�nd � Str�wberry �nd B�n�n�

Compote

30—40 Min

Prep�r�tion

1 To m�ke the rice pudding: First swe�t the poppy seeds with h�lf the butter

in � p�n �nd �llow to cool.

2 In � p�n, quickly swe�t the rice with the rest of the butter. Add the milk,

sug�r, c�rd�mom, cinn�mon �nd the pulp of the bourbon v�nill� pod.

3 Simmer the rice over � low he�t, stirring const�ntly, until the rice is cooked

�nd h�s � p�ste-like consistency. Remove the p�n from the he�t �nd �dd

the poppy seeds.

4 To m�ke the compote: Cut the str�wberries into qu�rters �nd slice the

b�n�n�. He�t � p�n �nd c�r�melize the sug�r.

5 Add the str�wberries, use some lemon juice to degl�ze the p�n, �nd le�ve to

simmer for 10 minutes.

6 Add the pieces of b�n�n� �nd the Bourbon v�nill� sug�r, mix thoroughly,

�nd �fter 1–2 minutes remove the p�n from the he�t. To serve, pour the

compote over the rice pudding �nd enjoy.


