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Serves 4
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Ingredients





A 298g can of mandarin oranges in natural juice


2 tbsp sultanas


A 624g can of low fat creamed rice pudding


4 tbsp of golden caster sugar





Method





Drain the mandarins, saving 2 tbsp of the juice.


Spoon the sultanas into 4 small dishes and place some of the mandarins on top.


Spoon the rice pudding on top of the sultanas and mandarins, splitting it equally between the four dishes.


Sprinkle sugar evenly over the top of the rice pudding and place under a hot grill until the sugar melts and bubbles.


Leave the sugar to cool and then serve.





Preparation time: 10 minutes (if sultanas are soaked overnight)


Cooking time: A few minutes
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