PUMPKIN BREAD PUDDING 

YOU WILL NEED:

4 CUPS WHITE BREAD, CUT INTO CUBES

4 EGGS 

3 EGG YOLKS

1-1/2 CUPS MILK

1-1/2 CUPS HEAVY CREAM

¾ CUP CANNED PUMPKIN 

1 CUP SUGAR 

¼ TSP SALT

1 TBS RUM OR BRANDY

¼ TSP NUTMEG 

1 TSP CINNAMON

¼ TSP GROUND CLOVES 

2 TBS BUTTER, COLD, CUT INTO PIECES

DIRECTIONS:

PREHEAT OVEN TO 35O DEGREES.  GREASE A 13X9X2 BAKING PAN.  DRY BREAD CUBES ON A COOKIE SHEET IN OVEN FOR 10 TO 15 MINUTES.  PLACE BREAD CUBES IN GREASED BAKING DISH.  IN A LARGE MIXING BOWL, WHISK TOGETHER ALL INGREDIENTS EXCEPT BUTTER.  POUR MIXTURE OVER THE BREAD.  LET SIT FOR 10 MINUTES UNTIL BREAD IS FULLY CSAKED.  DAB BUTTER OVER TOP.  BAKE 40 TO 50 MINUTES.  PUDDING SHOULD BE SET IN CENTER BUT NOT DRY. 

SERVE WITH VANILLA ICE CREAM OR WHIPPED CREAM. 

THIS RECIPE IS FROM DOMINO SUGAR

NEXT WEEK:  ACORN CANDIES

