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Pakistani Kheer (or Chawal ki Kheer) is a rich, creamy, slow-cooked rice pudding, a beloved traditional dessert made with milk, rice, sugar, and fragrant cardamom, often enhanced with nuts, saffron, or kewra essence, resulting in a thick, comforting sweet that's a staple for special occasions like Eid, similar to Indian rice pudding but often richer and thicker.
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Ingredients:
• Milk – 1 litre
• Basmati rice – ¼ cup (soaked and crushed)
• Sugar – ½ cup
• Cardamom powder – ½ tsp
• Chopped nuts (almonds/pistachios) – 2 tbsp


Method:
1. Boil milk and add rice.
2. Cook on low heat, stirring often, until thick.
3. Add sugar and cardamom.
4. Garnish with nuts and serve warm or chilled.
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