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INGREDIENTS
2 eggs
214 cups skim milk
/4 Leaspoon nutmeg,
/3 cup sugar
/2 1easpoon salt

1 teaspoon vanilla
extract

25 cup quick-cooking
rice

Y4 cup raisins

SERVES 6
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s For an easy water
bath, set the custard
cups in a 9x12-inch
pan; set both in the
oven. Use a tea kettle
to fill the pan about
halfway with water.
After baking, lift out
the custards. Let the
oven cool before
removing the pan.

@ VARIATION
To provide a bil
of crunch. aeled
Ly cup finely
chopped pecans
to the Pudding in
step 2.

Matie Abead
Prepare through step 2
up to 2 hours ahead.
Refrigerate until ready
to cook.

Preheat oven to 350°T

Whisk cggs with milk
in bowl. Add nutmeg, sugar
and salt; whisk until sugar
dissolves. Stir in vanilla.

Pour into lightly greased
custard cups.

Place custard cups in a
' 9x12-inch pan. Add
enough hot water to pan
to come halfway up sides
of custard cups.

 Bake for 40 minutes or
i % until set around edges,
Let stand in hot water Lo
keep warm, or remove and
cool before serving,



