Thank you to Helen Thomson for sending us this recipe.

Helen's Mandarin Delight

Ingredients:

1 oz of butter

2 oz pudding rice

2 eggs

1 pint milk

3oz caster sugar

1 small can mandarin oranges

Method:

Melt butter in pan, add milk and rice, boil gently until mixture is thick and creamy, add 1 oz sugar and after cooling mixture slightly add egg yolks.

Cover base of a greased dish with mandarin oranges, keep a few back for decoration.

Pour rice mixture over the fruit.

Whisk egg whites until stiff, then gradually beat in half sugar and fold in remainder.

Pile the meringue on top of rice, sprinkle with caster sugar and decorate with oranges.

Brown in oven at 325-350F for 20 mins. (DELICIOUS!)
Taken from The Squeak Issue 2 (February 2010)
