
Rhubarb Rice Pudding
 Gluten Free

DESSERT

Ingredients
0.8 cup rice  white 

1 teaspoon gelatin powder  unflavored (less than 1 envelope) 

1.5 cups cup heavy whipping cream

0.3 teaspoon nutmeg  freshly grated 

1.5 pounds rhubarb

2.3 cups sugar

1 tablespoon butter  unsalted 

1  vanilla pod

READY IN

45 min.

SERVINGS

6

CALORIES

694 kcal

https://whatsheate.com


1.5 cups water

3 cups milk  whole 

Equipment
bowl

frying pan

sauce pan

knife

sieve

plastic wrap

wax paper

springform pan

slotted spoon

Directions
In a bowl soak rice in cold water to cover 30 minutes. In a sieve drain rice and rinse under

cold water.

With a knife halve vanilla bean lengthwise and scrape seeds into a 3-quart heavy saucepan.

Add pod, rice, milk, cream, sugar, butter, nutmeg, and a pinch salt. Bring mixture to a boil,

stirring occasionally, and simmer, partially covered, over moderately low heat, stirring

occasionally, 25 minutes, or until rice is tender and mixture is creamy but still loose.

Remove pan from heat and discard pod. In a small cup sprinkle gelatin over 1 tablespoon cold

water and let soften 1 minute. Stir gelatin mixture into hot rice mixture until gelatin is

dissolved.

Lightly oil a 9-inch springform pan and line with plastic wrap.

Pour pudding into pan and cool on a rack. Chill pudding, covered, until firm, at least 3 hours,

and up to 1 day.

Have ready a tray lined with wax paper. Trim rhubarb and cut stalks crosswise into 1-inch

pieces. In a 12-inch heavy skillet bring water and sugar to a boil, stirring until sugar is

dissolved, and boil 1 minute.



Add rhubarb and poach at a bare simmer, without stirring, until just tender but not falling

apart, about 10 minutes. With a slotted spoon transfer rhubarb pieces as cooked to tray.

Pour syrup through a sieve into a bowl and return to skillet. Boil syrup until it reaches soft-ball

stage (see note, above; 238°F.), about 10 minutes (syrup will be reduced to about 1 cup), and

keep warm, covered.

Remove side from springform pan and invert a serving plate over rice pudding. Invert pudding

onto plate and remove bottom of pan and plastic wrap. Arrange rhubarb decoratively on top

of pudding and brush with warm syrup. Chill rhubarb rice pudding, uncovered, until cold, at

least 1 hour, and up to

Serve rhubarb rice pudding chilled.

Nutrition Facts

 PROTEIN 5.03%
  FAT 35.45%

  CARBS 59.52%

Properties
Glycemic Index:42.05, Glycemic Load:66.07, Inflammation Score:-7, Nutrition Score:12.943478262943%

Flavonoids
Catechin: 2.46mg, Catechin: 2.46mg, Catechin: 2.46mg, Catechin: 2.46mg Epicatechin: 0.58mg, Epicatechin:

0.58mg, Epicatechin: 0.58mg, Epicatechin: 0.58mg Epicatechin 3-gallate: 0.68mg, Epicatechin 3-gallate: 0.68mg,

Epicatechin 3-gallate: 0.68mg, Epicatechin 3-gallate: 0.68mg

Nutrients (% of daily need)
Calories: 693.83kcal (34.69%), Fat: 28.05g (43.16%), Saturated Fat: 17.28g (107.98%), Carbohydrates: 105.97g

(35.32%), Net Carbohydrates: 103.62g (37.68%), Sugar: 83.76g (93.06%), Cholesterol: 86.89mg (28.96%), Sodium:

73.4mg (3.19%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.96g (17.91%), Vitamin K: 35.68µg (33.98%),

Calcium: 296.93mg (29.69%), Vitamin A: 1246.35IU (24.93%), Manganese: 0.49mg (24.28%), Vitamin B2: 0.34mg

(20.13%), Phosphorus: 201.2mg (20.12%), Potassium: 595.16mg (17%), Vitamin D: 2.33µg (15.53%), Selenium: 9.58µg

(13.69%), Vitamin B12: 0.76µg (12.63%), Vitamin C: 9.43mg (11.43%), Magnesium: 39.13mg (9.78%), Fiber: 2.36g

(9.44%), Vitamin B5: 0.94mg (9.41%), Vitamin B6: 0.16mg (8.03%), Vitamin B1: 0.12mg (7.98%), Zinc: 1.03mg

(6.84%), Vitamin E: 0.99mg (6.63%), Copper: 0.11mg (5.64%), Vitamin B3: 0.88mg (4.4%), Folate: 12.5µg (3.13%),

Iron: 0.54mg (3.01%)


