Rice Kolivo
From Nick Maas
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You will need the following ingredients:

2 cups water

1 ¼ cup white rice (Nick prefers Jasmine rice)
2 large handfuls of golden raisins

1/3 cup honey, or more

A few dozen Jordan almonds of any or diverse colors

Perhaps 1 tbsp Canola oil

1/8 teaspoon of ground cinnamon


1/8 teaspoon of ground nutmeg
Bring water to boil (with oil, if desired) and add rice.  Stir rice, reduce heat, cover pan and let cook.

Mix cooked rice, raisins, spices, and honey in a modest size bowl.  Cover bowl with foil, refrigerate overnight to allow mixture to set and take form.

Upend from bowl onto a dinner plate.  This makes a dome shape.  With Jordan almonds, make a cross over the dome (one can leave the center spot open for placing a candle).  Use the rest of the almonds to make a border around the bottom edge of the mixture.
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