PUDDING in a CLOUD yields 6 portions





 recipe developed by The Clever Cleaver Brothers®
      3 teaspoons gelatin




   1 tablespoon Amaretto liqueur
  



      3 tablespoons water



 
1/2 cup raisins

      3 cups milk, divided




   1 cup whipping cream, whipped to soft peak   
   

      3 tablespoons white rice

   1 cup sliced fresh strawberries

   

1 1/2 tablespoons sugar




      mint leaves for garnish
   1/8 teaspoon salt

      





      
      

1.
Dissolve the gelatin in the water and hold for use.

2.
Place 2 cups of milk and the rice in a sauce pan. Stirring often, bring this to a boil. Turn to 

simmer and cook until the rice is tender (approximately 20 minutes). Remember to stir often.

3. 
Remove the rice from the heat and adddissolved gelatin, other 1 cup of milk, sugar, salt, Amaretto 
liqueur and raisins. Combine. Let cool and thicken in the refrigerator, stirring occasionally.

4.
If you haven't done so already, whip the whipping cream and refrigerate for use.

5.
When the rice mixture has cooled and thickened, fold in the whipped cream and sliced strawberries.

6.
Portion Pudding in a Cloud in individual dessert bowls and garnish with a fresh mint leaf.

