vanilla bean tapioca pudding
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Old-fashioned homemade Vanilla Bean Tapioca!  Always a family favorite!  Creamy, smooth and loaded with perfect tapioca pearls and rich vanilla flavor!
INGREDIENTS:

3 cups whole milk

1/3 cup small tapioca pearls – NOT instant - I use Bob’s Red Mill
1/8 teaspoon sea salt

2 large egg yolks, lightly beaten

1/2 cup granulated sugar
1 Rodelle Vanilla Bean OR
1 teaspoon Rodelle Vanilla Bean Paste or Pure Vanilla Extract
HOW I MAKE THIS:
1. In a saucepan, combine 1 cup of the milk and the tapioca pearls; stir to combine.  Allow mixture to soak uncovered at room temperature for 1 hour.

2. Cut the vanilla bean lengthwise with a very sharp knife and scrape out the seeds.

3. Add the remaining milk, salt, sugar, egg yolks, vanilla seeds and vanilla bean, bring to a simmer over medium heat – do not let the mixture boil!

4. Lower the heat to low, stirring and whisking often to prevent the milk from scorching and tapioca from sticking to the bottom and sides of the pan.  Cook until the mixture starts to thicken and tapioca pearls are soft and translucent, about 15 minutes.  Remove the vanilla pod.

5. Remove from heat and stir in vanilla bean paste or vanilla extract.  Transfer to a bowl and cover the surface of the tapioca with plastic wrap to prevent a skin from forming.  Let cool to room temperature, then refrigerate until ready to serve.  
YIELD:   4 servings
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