
CHOCOLATE & CHERRY BREAD PUDDING yields 8x8x2-inch pan






                        recipe developed by The Clever Cleaver Brothers®
   1 quart milk 



         


1/8 teaspoon salt

   2 cups semi-sweet chocolate chips, divided

1/2 teaspoon vanilla

1/4 cup Kahlua




  
   2 eggs,slightly beaten

   2 cups plain bread crumbs



   
   1 cup of Maraschino cherry halves, drained

1/3 cup sugar



             
   
   1 cup semi-sweet chocolate chips

1/4 cup melted butter








       
       butter, as needed

1.
In a large sauce pan, heat milk until scalding. Add 1 cup chocolate chips. Turn off heat and stir with a 
whip to melt the chocolate.

2. 
Add Kahlua and combine. Add bread crumbs and mix with the whip until smooth. LET COOL. Stir occasionally with the whip to hasten cooling.

3.
When cool, whip in sugar, melted butter, salt, vanilla and beaten eggs.

4.
Fold in cherry halves remaining 1 cup chocolate chips.

5. 
Pour this into a buttered 8x8x2-inch baking dish. Place in preheated 325-degree oven and bake for approximately 50 minutes, until center is firm but still moist.

6.
Remove from oven and let set five to 10 minutes before serving. Enjoy with your favorite ice cream.

