Rosa’'s Arroz con Leche

Rivera family recipe - copied out by Ellie from Rosa’s handwritten card
Serves 8. Best made on a slow Sunday.

Ingredients

- 1 cup long-grain white rice

2 cups water

1 cinnamon stick

4 cups whole milk

1 can (14 oz) sweetened condensed milk

1/2 cup sugar, to taste

1/2 cup raisins (Antonio’s favorite - leave them out for the grandkids)

1 teaspoon vanilla

Ground cinnamon, for the top

Method

1. Simmer the rice with the water and cinnamon stick, covered, until the
water is gone - about 15 minutes.

2. Stir in the milk and sugar. Cook on low, stirring often, for 30 to 35
minutes, until creamy.

3. Add the condensed milk and raisins. Cook 5 more minutes.
4. Off the heat, take out the cinnamon stick and stir in the vanilla.

5. Serve warm or cold with cinnamon on top. It thickens as it sits - loosen
it with a splash of milk.

Rosa’s rule: never leave the pot alone, and never rush it.



