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[bookmark: _Hlk30518812]                                                       Worksheet 8B: Write a recipe
[bookmark: _GoBack]Read the recipe. 
List the equipment needed.
Complete the steps by filling in the correct command verb. 
add      bake      check      mix      place      pour      serve
Traditional rice pudding 
Rice pudding is a simple, tasty dessert that can be made with leftover rice, 
stale bread or stale cake. It tastes good either warm or cold.

Ingredients:
Cooked rice / Stale bread pieces / Stale cake 
pieces – 200 g (1cup)
Eggs – 3 (beaten)
Milk – 625 ml (2½ cups)
Sugar – 175g (¾ cup)
Salt – a pinch (optional)
Vanilla essence – 1 tsp
Lemon zest – 1 tsp (optional)
Raisins – 75g (½ cup)
Nutmeg powder – 1 tsp
Cinnamon powder – 1 tsp 

Equipment:
	
	
	
	
	
	






















To give a South Indian touch, use coconut milk instead of milk.
To serve: whipped cream
Method
	 all the ingredients in a large mixing bowl.
	 the mixture into a buttered baking dish.
	 the baking dish in a large baking pan filled with water.
	 for 45 minutes in the oven preheated to 350°F/180°C.
	 if the pudding is set by inserting a knife into the center. 
	 warm or cold.
	 whipped cream on top when serving.
* The pudding is done if the knife comes out clean with nothing sticking to it. 
If not, bake it for another 5–10 minutes and check again.
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