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Cornmeal Pudding

2 cups cornmeal

8 cups apple juice

Lightly grated rind of ½ lemon

Pinch of sea salt

1 cinnamon stick or 2 pinches cinnamon powder

½ cup currants or raisins

¼ cup tahini (optional)

toasted sunflower seeds, for garnish

1.  Toast cornmeal in a dry skillet over a low heat, stirring constantly until golden and fragrant.  When it is cool, combine it with 4 cups of apple juice.

2.  Bring remaining 4 cups apple juice to a simmer over medium-low heat and add cornmeal mixture and the next 5 ingredients.  Cover and let simmer over a low heat for 1 hour.  Stir occasionally and use a heat diffuser undr the pot to prevent scorching.

3.  Serve pudding hot, or pour into a mold and hcill it.  To serve chilled pudding, slice it and garnish with toasted sunflower seeds.

Serves 8-10
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