
1/ 

YOU NEED: 
2 cups wa ter 

1/ 2 cup uncooked rice 
1/2 teaspoon salt 
1 tablespoon margarine 

or butter 

1/2 c up r a i s ins 
1 cup warm wa ter 

2 cups inst an t 
nonfat dry milk 

1/L cup sugar 

1 te~ s ?oon v anilla 

GET=•: : ~t}: ~ :~: 
~ .J ,, ,~1 

1/2 cup~ 1/2 cup 

SERVE VvlTH 

Beef Pa tties 
Mashed Potatoes and Gravy 
Buttered Squash 
Carrot and Celery Sticks 
Milk 

) INSTANT_, w~~~ , ~"' NONFAT t" 

I ;{K I / I / t} 
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2 cups I l/2 cup teaspoon 
~ t CoJI l/2 t 1 tablespoon 

I I teaspoon marga rine or I 
____ 2_c_u_p_s_w_a_t_e_r ____ u_n_c_o_o_k_e_d_r_· i_· c_e_ s a lt butter raisins 

1 cup 
warm water dry milk sugar I vanilla 

2/ 

3/ 

4/ 

Put 2 cups wa ter 

in large pa t1, 

Heat to boiling. 

Pour 1 cup wann 

water in a bowl. 

Stir milk mixture into 

rice mixture in pan, 

Co ak until he a teJ thro ugh. 
Pour into a bowl. 

b sucd in fu rthera nce of cooperative cxten• 
sio n work, acts of M av 8 and J une 30. [914. 
in cooperat ion with the lJni rcd St:irt:s 
U cparrme nr of Agri, ulrurc. C H. R:1td1-
tord, Vice- Presi dent l11r Exttnsit)n, CoqJ· 
trJtivc Extension Scrviu.:. U n iversi t y of 
M issou ri, Colu m bia, Mo. 6~20 1 

Stir in rice, salt, 

margarine or butter, 

and r c1 isin s , 

Lower heat. Cover pan, 

Cook for 30 minutes, 

Remove from heat, 

Add instant nonfat dry milk, and sugar. 

Stir until dissolved, Stir in vanilla, 

Put bowl in pan of 

cold water to cool. 

Pudding will thicken, 
Caver bowl. Put in 
re f rigerator. 

SMART SHOPPER RECIPE 
U.S.D.A. CONSUMER AND MARKETING SERVICE 

University of Missouri-Columbia Extension Division 

Makes 

6 servings, 

1/2 cup each. 
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