CHOCOLATE BREAD PUDDING

In top of double boiler, mix as follows:


2 oz. unsweetened baking chocolate (if using semi-sweet, reduce sugar to 3/4 cup)


1 ½ cups milk 


1 cup sugar


2 ½ cups day-old white bread-remove crust, tear into pieces, press into cup 
  


Cook over hot water until smooth, stir periodically.  Remove from heat and stir in:


2 Tbsp. margarine or butter


2 eggs, slightly beaten, but well mixed *


½ cup additional milk


¼ tsp. salt


½ tsp. vanilla

Pour into buttered 2 qt. baking dish and set in pan of hot water.  Bake for 35 minutes or until firm at 350 degrees.  Cool then chill.  Serve with whipped cream or whipped topping.  For garnish--chopped pecans, sliced almonds or grated chocolate.  Serves 6 - This is very rich and a generous ice cream scoop size is just right.  *Note:  This is a custard-type dessert and eggs should not be over beaten.  Also, do not use wheat bread as this makes it grainy.  Optional:  ½ cup finely chopped pecans may be added with bread.
