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Rice Pudding with Mascarpone
Planter’s Potluck | March 2006

This stirred rice pudding is creamy and rich with the texture 
of risotto. Try it garnished with chopped candied ginger.

11/4 	cups arborio rice

11/2 	cups milk

11/2 	cups whipping cream
1/2 	 cup granulated sugar

2	 3-inch pieces stick cinnamon

1 	 vanilla bean, split lengthwise
1/2 	 of an 8-oz. carton mascarpone cheese

	C hopped candied ginger (optional)

Place rice in a large saucepan. Add water to completely cover rice (about 
2 cups). Bring to boiling; reduce heat to a gentle boil and cook, uncovered, 
for 5 minutes. Drain rice, discarding liquid.

In the same pan combine rice, milk, whipping cream, sugar, and stick 
cinnamon. Scrape vanilla bean; add bean and scrapings to rice mixture.

Bring to boiling; reduce heat. Simmer, uncovered, 15 minutes or until 
desired tenderness, stirring frequently. Remove vanilla bean and stick 
cinnamon. Stir in mascarpone cheese. Garnish with candied ginger, if 
desired. Serve warm. Makes 8 to 10 servings. 
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