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Almond Rice Pudding 
 
This recipe is a good source of calcium which keeps bones and teeth strong. 
 
Ingredients: 
 
3 cups almond milk 
1 cup white rice 
1/4 cup sugar 
1 teaspoon vanilla 
1/4 teaspoon almond extract 
Cinnamon to taste 
1/4 cup toasted almonds, optional 
 
 
Directions: 
 
1. Combine almond milk and rice in a medium saucepan, bring 

to a boil. 
2. Simmer for 1/2 hour with the lid on until the rice is soft. 
3. Add the sugar, vanilla, almond extract and cinnamon. 
4. Sprinkle toasted almonds on top and serve warm. 
5. Refrigerate leftovers within 2-3 hours. 
 
 
Tips:  
 
• Try brown rice for more fiber. 
• Add an extra cup of almond milk for a creamier texture. 
 

Bright Ideas: 
 
 
 
 
 
 
 
 
 
 
Source: OSU Extension Service. For more recipes and other resources on eating well for less, visit the OSU web site 
at http://healthyrecipes.oregonstate.edu 


