Bread Pudding with Rum Sauce by Irma Thomas

6 slices of stale bread or 8 oz. French bread cut in 1-inch cubes

¼ cup butter (not margarine) cut in small pieces

1 cup sugar – brown or white

2 cups milk

3 eggs at room temperature

1 cooking apple chopped

½ cup raisins

Preheat oven to 350 degrees

9 x 12 baking dish

In a large bowl mix the milk, eggs, and sugar.  Use up the butter buttering the bottom of the pan.  Next place a layer of apples, bread and raisins.  Pour liquid mixture over the top.

Bake until firm in the middle or brown on top.

Make a rum sauce with rum, sugar, milk, and a dash of vanilla.

Serve over bread pudding while hot.

