Semolina pudding

1 cup coarse semolina

Almonds, sultanas, dried fruit to taste
1 cup sugar (to taste)

3 cups milk

2 tbsp ghee/unsalted butter

In a heavy based non-stick pan add the ghee on a low heat.

Stir in the semolina and roast on low heat, stirring constantly until it changes in colour
to light brown.

Add the milk carefully (it bubbles up) and keep stirring.
Add the sugar to taste.
Add the dried fruit and nuts.

(To change the consistency you can add more/less milk as you want)
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