CHOCOLATE BREAD PUDDING

(I LIKE FRENCH BREAD OF PORTUGUESE SWEET BREAD, SLIGHTLY STALE EVEN BETTER)

YOU WILL NEED:  

1 CUP  MILK 

1 CUP HEAVY CREAM

1/4CUP BUTTER 

1/2CUP SUGAR 

3 EGGS

CINNAMON

1-1/2 TSP VANILLA

3 CUPS OF BREAD TORN INTO SMALL PIECES 

2 CUP CHOCOLATE CHIPS 

DIRECTIONS:

IN A MEDIUM SAUCEPAN, SCALD MILK AND CREAM.  ADD BUTTER TO MELT.  

IN A BOWL BEAT TOGETHER THE SUGAR, EGGS AND VANILLA. 

SLOWLY ADD SMALL AMOUNTS OF THE WARM MILK TO THE EGG MIXTURE.  BEATING CONSTANTLY.  THIS WILL TEMPER THE EGGS SO YOU DON’T SCRAMBLE THE EGGS.  

BUTTER A 1-1/2 QUART CASSEROLE DISH.  PLACE HALF THE BREAD IN THE CASSEROLE DISH, SPRINKLE WITH CINNAMON.  SPRINKLE WITH HALF THE CHOCOLATE CHIPS.  ADD MILK MIXTURE.  TOP WITH REMAINING BREAD AND GENTLY PRESS DOWN INTO LIQUID.  SPRINKLE WITH CINNAMON AND TOP WITH REMAINING CHOCOLATE CHIPS.  

PLACE THE CASSEROLE DISH IN A LARGER BAKING PAN FILLED WITH HOT WATER.  BAKE AT 350 DEGREES FOR 50-60 MINUTES.  UNTIL KNIFE CLEAN.  SERVE WITH VANILLA ICE CREAM OR WHIPPED CREAM OR BOTH.  

NEXT WEEK: BLACK AND WHITE CUPCAKES

