RØDGRØT (Red Pudding)
From Andi Bidwell

Serves 6. This is wonderful to serve with Christmas cookies!
Andi says, “I got this recipe from the mother of a good friend. Their family is Norwegian and they have been enjoying this wonderful dessert at Christmastime for many years.’

‘It is stored in the refrigerator and served cold as a pudding. You pour (it usually doesn't get quite as thick as a pudding) it into individual bowls and then sprinkle a few shaved almonds on top. Then pass a pitcher of whipping cream so that your guests can pour as much as they want to over the top. The result is an intensely flavored bright-red raspberry treat with a little crunch from the nuts that is made just a little richer with the cream. 
2 (10-oz) packages frozen raspberries in syrup, thawed

1 T. sugar

2 T. arrowroot

¼ cup cold water

Sliced almonds

Whipping cream

1. Put raspberries in blender container; blend. Remove seeds by pouring mass through a sieve into a 2-quart saucepan. (There should be about 2 1/3 cups raspberry puree.) Stir in sugar. Bring to a boil.
2. In small bowl, combine arrowroot and water. Pour into boiling raspberry mixture, stirring constantly. Cook and stir until mixture thickens and becomes translucent.
3. Pour into bowl; cover surface with plastic wrap. Cool in refrigerator for a couple of hours.
4. To serve, spoon into 6 dessert bowls. Sprinkle almonds over top. Serve with cream to pour over top. 
