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202	 Puddings, Flan & Soufflés

Hearty Pearl Tapioca Pudding

A thick and rich tapioca pudding recipe that makes use of the small “pearl ” 
variety of tapioca 

Tapioca comes in various shapes and sizes. Grocery stores usually carry the smaller granular 
variety that requires the shor test cook-time and yields the smallest cooked “bubbles”. Though this 

type of common tapioca pudding is quite good, sometimes the larger “pearl” tapioca, which yields 
larger tapioca “bubbles” when cooked, makes for a nice change. The resulting pudding is very thick 
and full of texture. (A great place to find pearl tapioca is a local Chinese supermarket.)




