Ma Jones’ Special Rice Pudding 

The last few weeks we’ve gotten into some new workouts, had a few ‘attitude’ sessions, marveled at the kid from Greece and solved the problem of racism in America.  Today we EAT.  My wife Lin has done it again.  Known as Ma Jones in culinary circles, Lin has raised the ‘tastes great and is great for you’ bar another level.  Lin is able to take some of the simplest things and create dishes that thrill and excite.  A dash of this herb, a pinch of spice and her gifted taste buds transform the mundane into a masterpiece.

One of my goals is to make enough money to buy a special chain for my wife.  It will attach her to the stove.  Then I’ll pay helpers to buy or harvest the ingredients, clean and prepare as instructed by my wife, and then wash all the pots and pans and put them away when the cooking is done.  Then I would have a special masseuse (female) come in to make sure Ma Jones didn’t wear herself out while chained to the stove.  Then I would invite ya’ll over to feast with me.   

Until then, I’ll just cherish what I get.

Since you should NOT use hot rice in the recipe, let’s make the rice 1st.  If you’re an experienced chef and you’re happy with how you make it, then skip this step.  Ma Jones usually makes a big batch of rice and uses some for other dishes as well.  With the following, you will end up with 6 cups of cooked rice.

To get this quantity you will need 2 cups of uncooked rice.  Since Ma’s the creative type, she usually uses a mixture of different rices that add up to 2 cups.  The latest version of Ma Jones’ Special Rice Pudding had 1¼ cups of Brown Rice, ¼ cup of Red Rice, ¼ cup of Wild Rice and ¼ cup of Wheat Berries.  Whether you use a mixture or not, always start with at least 1¼ cups of Brown Rice. 

Use your favorite cooking pot and turn up the burner to High.  Coat the pot with vegetable spray and throw in the Rice.  With the burner still on High, stir until everything is coated and you get a Nice Aromatic Smell.  Do Not Burn.

Add 3¾ of water and mix with the heat still on High.  When it begins to boil, lower the heat to simmer and cook for 40 minutes. You’ll know it’s done when all the water is gone AND the rice is light and fluffy AND it tastes done.  Remove from heat, stir and let cool.  Remember- Do Not use hot rice in the Ma Jones’ Special Rice Pudding recipe. 

Now take out 6 large fresh eggs. Let them stand until the rice cools.  Room temperature eggs help Ma Jones’ Special Rice Pudding rise better. 

Other than the Rice and Eggs you will need the following:

*1/3 cup of natural Maple Syrup

*1 Tablespoon of real Vanilla Extract 

*½ cup of BREAKTHROUGH PROTEIN (http://www.powerworkshop.org/products.html or read about it in the Archive http://www.powerworkshop.org/archive.htm)
*½ cup of Non-Fat Dry Milk Powder

*¼ cup of shredded and unsweetened Coconut

*5 cups of Milk (whole or 2%)

*1 handful of Raisins (black or golden)

*Nutmeg

Pre-Heat your oven to 350* and use the Top Rack.  Ma’s note here is to ‘know your oven’ since some are more accurate than others.

Now crack the room-temp eggs into a large mixing bowl.  Use a wire Whisk to mix. (My note: If you want to use an electric mixer for this project, that’s your choice.  In that case, you might want to have some ‘extra’ ingredients on hand.  Try to determine how much of the mixture ends up on the wall and replace accordingly.)

Next add your Maple Syrup and Whisk it in.

Throw in the Vanilla Extract and mix it in.

BREAKTHROUGH PROTEIN is next to be Whisked in.   

Then add Non-Fat Dry Milk Powder and Whisk until there are no lumps

Whisk in the Coconut and then stir in your Milk.

Now Ma Jones uses a thick glass pan that measures 9¼ by 13¼ inches.  I think it’s just a preference and there really is no magic pan size. And it doesn’t have to be glass.  Spray it with some vegetable spray.

Spread 1¾ to 2 cups of cooked rice in the pan.  Obviously, the less rice the more ‘custardy’ Ma Jones’ Special Rice Pudding will be.

Throw in a handful of Raisins and then pour in your mixture.  Top it off with a sprinkle of Nutmeg. 

Place in your pre-heated oven on the top racks for between 40 and 55 minutes.  You know it’s done when Ma Jones’ Special Rice Pudding has solidified on the sides and is not ‘jiggly’ in the middle (it cooks from the outside edges in toward the center).  The 1st time you make it keep close track of the time.  Once you ‘know your oven’, you’ll be able to pull it out at the exact moment. Burning and under-cooking will never be a problem if you monitor the whole event closely and note the finishing time.

Lastly, if it’s not sweet enough for you, obviously add more Maple Syrup.  If you want it to be richer and ‘custardier’, substitute a cup of ½ and ½ for one of the cups of milk.  And don’t be afraid to Whisk- it does not take much time at all.

No matter what your reputation is as a cook, Ma Jones’ Special Rice Pudding will have everyone asking for more.  Typically, it’s used as a dessert.  Bring it to a ‘covered dish’ party and I guarantee you’ll come home with an empty dish.

SPECIAL EXTRA BONUS- Since Ma Jones’ Special Rice Pudding is a COMPLETE MEAL in itself; we sometimes use it as a breakfast substitute.  With protein, fat and carbs, it’s really good for you.

Blows My Mind Department: ‘It’s Hard Out Here for a Pimp’ wins an Oscar for BEST Original Song.  Now help me with this.  When I was a kid, pimps enslaved young woman to work for them as prostitutes.  The pimps ‘fair labor laws’ allowed them to beat up their girls when they deemed it necessary.  Now Hollywood sees merit in a song that pleads for our understanding of how tough a pimp has it.

The Good News is that we get to CHOOSE what we listen to and watch and who we hang out with. AND choosing wisely is fun and rewarding and makes us feel good and improves the lives of people around us.  Yo Pimp, ya’ll will ALWAYS lose cuz you be breakin’ the BIG MAN’s LAW. 

Sorry to go so long this time… short and sweet next week…
