
By Ghillie Basan 

Prep Time: 10 mins 
Cooking Time: 25-30 mins 

Serves: 6 

Ingredients 

1 litre full-fat milk 
60g rice flour 
4-6 mastic crystals 
150g granulated sugar 
1-2 tablespoons icing sugar (optional) 

Method 

1. In a small bowl, slake the rice flour with 4-6 tablespoons of the milk to form a loose paste and put 
aside. Using a small mortar and pestle, pulverize the mastic crystals with 1-2 teaspoons of the sugar, 
until it resembles sugar crystals and put aside. 
  
2. Pour the rest of the milk into a heavy-based pot and stir in the sugar. Bring the milk to boiling 
point, stirring all the time until the sugar has dissolved.  
 
3. Reduce the heat and stir a spoonful or two of the hot milk into the rice flour paste, then tip the 
mixture into the pot, stirring all the time to prevent any lumps forming. Bring the milk back to boiling 
point and beat in the pulverized mastic with a balloon whisk to break up any lumps of mastic.  
  
4. Reduce the heat to low and simmer gently for 15-20 minutes, stirring or beating from time to time, 
until the mixture becomes thick and coats the back of the spoon. 
  
5. Pour the mixture into a serving bowl, or individual bowls, and leave to cool, allowing a skin to form 
on top. Chill the pudding in the refrigerator and, just before serving, dust the tops with a little icing 
sugar.      
 
Chilled and silky, this traditional pudding is a classic throughout North Africa and the Middle East, as  
the recipe traveled with the invading Arabs across the region. It is traditionally flavoured with  
rosewater, orange blossom water, or simply with mastic which gives it a resinous taste which  
cleanses the palate and will transport you back to summer holidays in Greece or Turkey. 
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