Rice Indian Pudding

Ingredients

2 Thbsp rice

- 1/2 cup milk (for soaking overnight)
- 1/2 cup molasses

- 1/2 cup sugar

- 1/2 tsp salt

- 1/2 tsp ginger

- 1/2 tsp cinnamon

1 gt scalded milk

Instructions

1. Put two tablespoons of rice to soak in 1/2 cup of milk overnight.

2. Combine soaked rice with molasses, sugar, salt, ginger, cinnamon, and scalded milk.
3. Put in a buttered dish and bake in a moderate oven (350°) for three hours.

4. Stir several times during the first hour.
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