Dr. Ingrid Pincott, ND

Recipe Collection

Quinoa Pudding

1 can organic coconut milk

% cup maple syrup

1 tsp. cinnamon

1 tsp. nutmeg

1 tsp. ground cloves

1 tsp vanilla extract

% cup organic raisins (substitute half a banana or other favorite fruits)

2 cups cooked organic quinoa (1 cup quinoa to 2 cups water and boiled lightly for 20 minutes)
1 cup Almond Breeze milk

Heat first seven ingredients in a large saucepan over medium-low heat. Stir in cooked quinoa. Blend
in a blender or food processor until smooth. Serve warm or cold on Rice Dream ice cream.

(This pudding tastes a little like pumpkin pie)
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