One-Step Easiest-Ever Pressure-Cooker Rice Pudding Recipe
30 min | 5 min prep | SERVES 4 -6

	1 
	cup white rice, uncooked washed 

	2 
	cups sugar   OR   1 CUP SPLENDA 

	5 
	cups milk-- (NON FAT HALF & HALF) 

	
	flavoring, as desired 


1. Mix all ingredients in a pressure cooker. 

2. Close without weight. 

3. Place on high heat till it begins to steam, then put the weight on.Wait till steaming well. 

4. Cook for 25 minutes on the lowest heat setting (just enough to keep it steaming). 

5. Wait till relatively cooler before opening. 

6. You may like to add some more milk later as it thickens. 

7. Good hot or cold ! 



Tip : Flavouring which is whole eg. 



cardamom or nutmeg can be added at 


the start. Liquid or powdered flavour 


eg. vanilla essence is to be added last 


to prevent loss of flavor in the steam. 
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