Rice Pudding
¼ c unsalted butter

1 bay leaf, crumbled

1-inch piece of cinnamon stick, crushed

1½ c pudding rice, washed and drained

2½ pints milk (5 c)

1½ c canned evaporated milk

¾ c granulated sugar

½ c raisins

½ c chopped or slivered almonds

½ c pistachio nuts, chopped or cut into slivers

Seeds of 8 small cardamom pods, crushed

Melt the better in a large saucepan and fry the bay leaf and cinnamon for 1 minute.  Add the rice and stir well.

Add the 5 c milk and bring to a boil.  Reduce the heat and simmer for 40–50 minutes, stirring occasionally to prevent the rice from sticking to the pan.

Add the sugar and evaporated milk and simmer for 20–30 minutes more, stirring frequently.  Thin layers of light brown skin may form on the base of the pan, giving the pudding its rich tinge and flavor.

Add the raisins and almonds.  Mix well and simmer for 5-10 minutes more, or until the pudding is very thick.

Mix in the crushed cardamom and spoon the pudding into a serving dish.  Decorate the top with the pistachio nuts.

Serve hot or cold.

6–12 servings (depending on hunger)

