
Riskrem 
Riskrem (rice cream) is a Norwegian Christmas dessert. It's rich, and ever so delicious.  
Ingredients 

• 3 / 4  cup  white rice 
• 1  teasp oon salt 
• 4  cup s milk 
• 1 / 2  cup  sugar 
• 1  teasp oon almond ex tract 
• 2  cup s whip p ed cream (whip  f irst, then measure) 
• 1 / 2  cup  almonds, chop p ed 
• 1  whole almond, p eeled 
• red f ruit sauce f or top p ing 

D irec tio ns 
1 . In the top  of  a doub le b oiler, cook the rice, salt, and milk together. It usually  takes 

6 0  to 9 0  minutes f or the rice to sof ten and f or the mix ture to thicken. 
2 . A dd sugar and almond ex tract. P op  this mix ture into the f ridge to chill. 
3 . M ix  in the chop p ed almonds and the one whole almond. 
4 . (S amp le at this p oint and note that y ou have a scrump tious rice p udding. Y um! )  
5 . S tir in the whip p ed cream. (Now y ou've got a decadent dessert. D oub le y um.) 
6 . D riz z le each serving with some red f ruit sauce (W e make a rasp b erry  sauce here, 

b ut lingonb erry  or something like that would work f ine, too.)  
T his recip e serves ab out 8  


