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Chocolate Custard
Bread Pudding

One should never conscientiously
save all stale bread for the purpose
of making bread crumbs when such
a fine thing as a bread pudding can
be made. One can go farther toward
making a very popular dessert by the
simple addition of chocolate,

CHOCOLATE CUSTARD BREAD
PUDDING

142 squares unsweetened chocolate

2% cups milk

2 CRES

4 Cup sugar

Ya teaspoon vanilla

< cups cubed stale bread.

Add chocolate to milk and heat in
double boller, When chocolate is melt-
ed, stir until blended. Beat eggs until
foamy; add sugar and salt., Then add
chocolate mixture gradually, stirring
vigorously. Add vanilla., Place bread
in greased baking dish; pour mixture
over it and let stand 10 minutes, Mix
well before baking. Place dish in mo-
derate oven (305 F.) 50 minutes, or
until pudding i1s firm. Serve warm or
cold with cream. Serves 6.

SSRGS LY,
Corn Souffle

J cups corn pulp (about 8 large ears
2 CgE volks

I tablespoon melted butter

Distributor-R. B. BAKER & SON

Grasonville, Maryland.

BREWED AND BOTIEED BY YHE NATIONAL BREWING COMPANY OF BALTIMORE 1N MARYLAND

NATIONAL SPORTS
with Balley Goss
Station W B A L
every evening 6:05 & 11:05 p. m.
Monday through Saturday

FHONE GRASONVILLE 2555

PURE
Statlon W 1 T N

705 0o 7:30 p. m.
Monday through Saturday

PFARADE

LATEST NEWS
Station WITH

ENJOYMENT TIME

NATIONAL NIGHT-OWL CLUB
Station WITH
1:05 to 5:30 a. m.
Monday through Sunday

NATIONAL DANCE PARTY

Station WITH

Pinch of salt
1-3 cup milk

which require a separate detached
collar,

12:00 to 12:05 midnight
Monday through Sunday

11:05 p. m, to 5:30 a. m.
Saterdays Only
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