
Wild Durian PuddingPosted by chocotrixie - 2009/10/26 09:44_____________________________________I have been a durian fiend on and off for the 8 years I've been raw... I used to eat large quantities of the whole frozen durians from oriental markets. Since I feel somewhat questionable about the quality of those, I was so happy when we discovered Wild, Shade-Dried Jungle Durian!!  And I created a deliciously duriany pudding recipe:

Wild Durian Pudding

- 2 cups Coconut Mylk (made by blending 1 cup Coconut Flakes w/ 4 cups pure spring water and straining)
- 3/4 cup Wild Durian, soaked in the Coconut Mylk for an hour or longer
- 1/2 cup Truly Nude Cashews, soaked
- 1/4 cup Vanilla Agave Nectar
- 1 Tbs Lecithin
- 1 tsp Vanilla Powder

Add to your blender and blend well. Chill in your fridge or freezer for a few hours.  Enjoy pristine durian!!============================================================================Re:Wild Durian PuddingPosted by rigdo - 2009/11/15 19:05_____________________________________thanks for the recipe. Durian indeed is a good tasting fruit despite of its smell.


_________________________________
want good food?
visit: http://rigdo.com/============================================================================
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