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Pat & Phil, guess what we had Friday evening fasdde. The Castleman’s chocolate dessert. Ohwmwderful it
was! We'll have to put it on Cookie’s Corner. Kglthis is a fabulous dessert that Pat made fadiRand me during
our visit to their home in England. It's namedeafa brilliant and loaded with character restaureatr their home

where they originally experienced this decaderatire

Have a great week everyone!

Dori and the Crew



Cookae's Comer

After mentioning how good last week’s bread puddias, the phone starting ringing off the hookotik a
little bribing for Cookie to let this one go puhlibon’t worry, | finally coerced him into giving fispecialty up
as long as those of you who make it at home buyahbwaer when you are here to show your gratititkss a
Coors Light man.

1C Sugar

% C Cornstarch

1 0z. Godiva White Chocolate Liquor
1qt. Heavy Whipping Cream

6 Egg Yolks — in a separate medium bowl, beatsatéside
12 oz. White Chocolate Chips — in a separate |laoyd
1 Loaf of bread — French or other plain or sweetibed in a big bowl

Preheat oven to 350 degrees. Over medium heatéaay saucepan, combine sugar, cornstarch, amat liqu
slowly. Whisk in the heavy cream. Continue whiskurdil the mixture thickens. When bubbles first epp
remove from heat and pour half of the mixture itht® egg yolks, stirring quickly to avoid cookingetiolks
before they blend with mix. Return the mixturehe original pot with remaining mix and continue king
over medium-high heat. Again stir until custarctki@ins (about 2 minutes). Then pour over chipserdhge
bowl. Let sit for 1 minute. Stir vigorously untihips are melted and custard is smooth. Pour oeadhtoss
well and spoon mixture into a well-greased 9x1ZXibg pan. Bake for 20 minutes.

This is like no other bread pudding you've had befeven the bread pudding haters love it!




