GRAPENUT PUDDING




YOU WILL NEED: 

1 QUART OF MILK

4 EGGS BEATEN

1 CUP SUGAR

1 ¼ CUPS GRAPENUTS CEREAL

1 TSP VALNILLA

PINCH OF EACH, SALT, NUTMEG AND CINNAMON

WARM MILK IN A SAUCEPAN OVER LOW HEAT.  DO NOT BOIL 

ADD GRAPENUTS, LET STAND FOR 15 MINUTES. 

ADD EGGS, SUGAR, SALT AND VANILLA.  STIR AND POUR INTO 13X9X2 PAN.  SPRINKLE NUTMEG AND CINNAMON ON TOP.  BAKE AT 350 DEGREES FOR 45 TO 60 MINUTES.  

RECIPE FROM LINDA COLANGELO

