Whipped Norwegian Rice Cream with a Red Berry Sauce (riskrem)

Serves 4
For the Rice Cream:

e 1Y% cups (300 ml) heavy cream

e 1 teaspoon vanilla extract

e 2 tablespoons granulated sugar

e 2 cups (480 ml) cold rice pudding

For the Red Berry Sauce (makes approximately 3/4 cup)

e 1 Y% cups (250 g) frozen red berries (I use a mix of raspberries and strawberries)

e 2 tablespoons aquavit or water

e Y cup (100 g) granulated sugar

» 1 teaspoon potato starch mixed together with 2 teaspoons cold water (leave out for a
thinner sauce)

In a large bowl, whip the heavy cream, vanilla, and sugar until stiff peaks form. Gently fold
the cold rice pudding into the whipped cream. Refrigerate until ready to serve.

For the red sauce, in a small saucepan, bring the berries, sugar and aquavit (or water) to a
simmer over medium heat. Cook until the fruit has softened and crush gently as you cook to
break up the fruit. If you want a seed-free sauce, place the sauce through a sieve to remove
the seeds and pulp. Add the potato starch slurry and combine until thickened. Set aside to
cool slightly then place in a serving jar. Serve alongside the rice cream or drizzle on top. Feel
free to top with almond slices.

The rice cream will last for about 4 days in the refrigerator. You can also prepare the rice
pudding in advance before adding the whipped cream.

Source: https://northwildkitchen.com/norwegian-rice-cream-riskrem/
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