
Horchata
Ingredients

2/3 c Rice
4 c Warm Water
1  Cinnamon Stick
2 c Milk
1/2 c Caster Sugar

Instructions
1.In a blender, grind the rice so it is in fine
pieces, roughly the consistency of very coarse
polenta. (If your blender wonâ€™t go that fine,
thatâ€™s okay and just break up the rice as much
as possible.) 
2.Transfer the rice to a bowl then pour warm water
over it and add the cinnamon stick. Cover and
refrigerate at least eight hours, but preferably
overnight. 
3.Pluck out the cinnamon stick then puree the rice
and water until itâ€™s as smooth as possible.
Strain the mixture through a sieve lined with a
few layers of cheesecloth, squeezing it relatively
firmly to extract as much of the rice flavor as
possible. 
4.Stir in the sugar and milk, mixing until the
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sugar is dissolved. Taste, and adjust sweetness,
if necessary. Refrigerate until completely
chilled. 
5.Serve over ice with a sprinkling of ground
cinnamon on top. Storage: Store the horchata in
the refrigerator for up to four days. 
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