PEACH BREAD PUDDING			Serves 4  brown Pyrex baking dish
							(Serves 2  1 ½ qt souffle dish)

4+ cups of Italian bread, sweet or sour batard. I prefer sour—more body  (2+ cups)	
2 cups milk	(1 cup)
2 large eggs  (1 egg)
½ Tbsp. vanilla  (1 tsp)
½ cup packed brown sugar  (1/4 cup)
1 ½ cups chopped peaches (Del Monte sliced peaches good)  (¾ cup)
1 Tbsp. lemon juice  (2 tsp.)
¼ tsp. ground cinnamon  (1/8 tsp.)
1/8 tsp. ground nutmeg  (dash)
1 – 2 Tbsp. butter  (1Tbsp)
Cherries---for fun
½ pint whipping cream  ¼ pint)

Preheat oven to 350 degrees.
Place the bread cubes in a large mixing bowl.  Whisk together the milk, eggs, vanilla, and brown sugar. Pour over the bread cubes and set aside.
In a separate bowl, toss the peaches with the lemon juice, cinnamon, and nutmeg.  Stir into the bread mixture.
Butter the baking dish.  Pour the bread mixture into the dish and bake until puffed and golden, about 45 minutes.  (Souffle dish  41 minutes)
Serve warm or cold.  Top with whipped cream
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