QUINOA PUDDING 

1 cup quinoa (rinsed) 
2 cups water 

Place these into a 1-1/2 quart pan and bring to a boil. Reduce to a simmer, cover, and cook until all the liquid is absorbed (about 15 minutes). Cooked quinoa is a white to transparent grain with the spiral-like germ separated. 


1 recipe (above) cooked quinoa 
3 cups milk or coconut milk 
½ cup honey or brown sugar 
3 eggs, beaten 
1/8 tsp. salt 
1 tbs. butter 
1 tsp. vanilla 
½ cup raisins 
½ cup shredded coconut 
½ cup ground almonds (almond flour) 
½ tsp. cinnamon 
½ tsp. lemon rind, grated 
1 tsp. lemon juice 


Combine all ingredients. Pour into greased baking dish or greased individual custard cups. Bake in 350° oven until set, about 45 minutes. Serve hot or cold topped with yogurt, cream or apple sauce. Serves 4.
