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Old-fashioned Bread Pudding

Ingredients
- 2 cups milk
- ¼ cup butter
- 2 eggs, slightly beaten
- ½ cup sugar
- 1 teaspoon ground cinnamon or nutmeg
- ¼ teaspoon salt
- 6 cups soft bread cubes (about 6 slides bread)
- ½ cup raisins, if desired
- Whipping cream

Directions
Heat oven to 350ºF. In 2-quart saucepan, heat milk and butter 
over medium heat until butter is melted and milk is hot. 

In large bowl, mix eggs, sugar, cinnamon and salt. Stir in bread 
cubes and raisins. Stir in milk mixture. Pour into ungreased deep 
round pan. 

Bake uncovered 40 to 45 minutes or until knife inserted 1 inch 
from edge comes out clean. Serve warm with whipping cream.

Grit cakes

Ingredients
- 7 cups water
- 1 cup chicken broth
- 2 teaspoons kosher salt
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- 2 cups stone-ground grits
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- Garnish: salt and pepper
 
Directions
Line a 13x9-inch baking pan with aluminum foil, allowing foil to 
extend over edges of pan. Spray with nonstick cooking spray.

In a small Dutch oven, bring 7 cups water, broth, salt, and red 
pepper to a boil over medium-high heat. Gradually stir in grits; 
reduce heat to medium-low, and simmer, stirring occasionally, 
until thickened and tender, 30 to 40 minutes. Pour into 
prepared pan. Let cool slightly. Cover, and refrigerate until firm, 
approximately 4 hours.
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sides of grits, and discard. Preheat oven to 400°. Cut grits into 
12 squares. Brush a rimmed baking sheet with melted butter. 
Place grit squares on baking sheet. 5. Bake for 30 minutes. Using 
a spatula, gently turn grit cakes over; bake until golden brown, 
approximately 30 minutes more. Place grit cakes on a platter; 
sprinkle with salt and pepper. 

Aubrey’s Pick : Harry Potter

Valerie’s Pick : the invention 
          of wings

Emily’s Pick : my lady jane

I love this series!  Harry Potter was the first 
time that people around me were talking 
about books the way I did.  I love the 
book on its own, but that community of 
excitement helped put this as my all time 
favorite book.

Historical fiction has always been one of 
my favorite genres, and Sue Monk Kidd is 
one of my favorite writers.  This tale of 
Sarah Grimke and her slave Handful is a 
beautifully written tale full of hope.  While 
this is a fictional tale, Sarah Grimke was a 
real person and there are several 
historically accurate descriptions of 
Charleston throughout.  

My Lady Jane is history you know, and 
lots of history that didn't happen (but 
totally should have) in the retelling of the 
famous story of Lady Jane Grey who was 
Queen of England for just nine days.  
There is magic and mayhem, narrators 
who provide just the right dose of humor, 
and enough pop culture references to 
make you giddy.  It just so happens that 
these are a few of my favorite things.


