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County information

 Prep Time:
 Cook Time:
 Serving Size:

INGREDIENTS DIRECTIONS

Recipe
OHIO STATE UNIVERSITY EXTENSION

Nutrients Per Serving: Calories ,
Protein g, Carbohydrate g,
Dietary Fiber g, Total Fat g,
Saturated Fat g, Sodium mg

Source:
For other healthy, low-cost recipes, visit CelebrateYourPlate.org 

 and whatscooking.fns.usda.gov

OSU EXTENSION
FAMILY AND CONSUMER SCIENCES


	Place Prep Time Text Here: 5 minutes
	Place Cook Time Text Here: 10 to 15 minutes
	Serving Size Text Here: 1/2 cup
	Cal: 200
	Prot: 8
	Carb: 31
	Place County Name Text Here: OSU Extension Wayne County428 W. Liberty Street, Suite 12Wooster, OH 44691 330-264-8722
	D: 
	 Fat: 1

	T: 
	 Fat: 6

	S: 
	 Fat: 2

	Sodium: 270
	Place Title Text Here: Bread Pudding in the Microwave
	Place Ingredients Text Here: 1 Tablespoon butter or margarine3 cups cubes of whole grain bread, any type1⁄4 cup packed brown sugar1⁄2 cup raisins3 eggs, slightly beaten1 1⁄4 cups nonfat or 1% milk1 teaspoon cinnamon1⁄4 teaspoon salt1 teaspoon vanilla
	Place Directions Text Here: 1.  Wash hands with soap and water. Combine cubed bread and raisins in a one-quart microwave safe dish.2. In a 3 or 4 cup microwave safe bowl or measuring cup, melt the margarine or butter, then add the brown sugar, milk, cinnamon, salt, vanilla and eggs. Wash hands after touching raw eggs. Blend together.3.  Heat on high for 1 minute, then stir. Heat on high for 1 minute more and stir again. Pour the warm mixture over the bread and raisins and lightly blend together.5.  Microwave uncovered at 50% power for 5 to 8 minutes, or until the edges are firm and the center is almost set. (for low wattage microwaves, this may take up to 8 additional minutes)6. Let rest for 10 minutes before serving.7. Refrigerate leftovers within 2 hours.Notes: Can be baked at 350 degrees for            45 minutes.Serve with low fat vanilla or lemon yogurt.
	Source: FoodHero.org


