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Method:

Ingredients: 

5 cups brown rice puffs 
1/2 cup cocoa powder 
1/4 cup coconut oil, melted 
1 x 320g tin coconut condensed 
milk (found in the Asian aisle) 
100g 70% dark chocolate (I use 
Lindt dessert chocolate found in 
the baking aisle) 
3/4 cup shredded coconut 
1/2 cup dried apricots, finely 
chopped 
1/2 cup dried cranberries, roughly 
chopped 
Chocolate Drizzle 
150g dark chocolate 
1/2 tbsp desiccated coconut
Garnish 
mint leaves 
2 x cherries or raspberries 

Preheat an oven to 160 degrees C (fanbake). Line a large 
baking tray with baking paper and set aside. 

Line a medium-sized mixing bowl with 3 layers of glad wrap and 
set aside. 

In a large bowl add the rice puffs and pour over the cocoa and 
stir to coat the rice puffs with the cocoa. 

Drizzle over the coconut oil and stir to combine and coat the rice 
puffs. Spread over the baking tray and smooth out evenly. Place 
into the oven and set the timer for about 5-6 minutes. Remove 
from the oven and stir and place back into the oven for a further 
5-6 minute. Repeat this once more before removing from the 
oven to cool completely. Pour the rice puffs into a large mixing 
bowl and add the dried cranberries, apricots and shredded 
coconut and set aside. 

In a small saucepan over a low heat add the coconut condensed 
milk and the chocolate, broken up into smaller pieces. Stir the 
mix until the chocolate is melted.

Drizzle the coconut and chocolate mixture over the rice puffs 
and stir to coat the entire contents of the bowl. Pour the crispy 
rice mixture into the lined mixing bowl and gently press down to 
flatten the bottom of the pudding. 

Place in the fridge and let the pudding chill for 3 hours until firm. 
Once chilled remove the pudding from the fridge and gently pry 
out with a flat bladed knife. Place the crispy rice pudding onto a 
serving plate. 

Chocolate Drizzle 
Break up the remaining chocolate into a small microwave-safe 
bowl. Heat the chocolate in 30-second increments until the
chocolate is melted and runny. 

Gently pour the chocolate over the top of the pudding and using 
the back of a spoon nudge it over the sides of the pudding so 
that drizzles down. Let the chocolate set slightly for a couple of 
minutes before sprinkling over the desiccated coconut and 
garnishing with the cherries and the mint leaves. Pop into the 
fridge and let the chocolate firm up for about 20 minutes before 
serving. 

Cooks Notes 
This dessert can be made 2-3 days in advance. 

It can be kept in an airtight container in the fridge for at least 2 
weeks. www.thewhimsicalwife.com


