OATMEAL PUDDING
6 SERVINGS, 1 CUP EACH

INGREDIENTS:

4 CUPS COOKED OATMEAL *

1 CUP RICOTTA CHEESE

4 EGGS

6 TBSP HONEY OR 3 TBSP MAPLE SYRUP
% TSP NUTMEG

% TSP CINNAMON

2 TSP VANILLA EXTRACT

In large bowl combine all ingredients and blend well. Ingredients can also be put in food
processer. Pour mixture into buttered baking dish and bake about 1 hour or until knife comes
out clean.

* Oatmeal should be soaked for 8 hours and drained prior to cooking.

RECIPE COURTESY OF Claude Bodson, Executive Chef, Casa de las Chimeneas in Taos, New
Mexico
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