Crock Pot Chocolate Bread

Pudding

What could be
better than a
recipe starting
with challah and
Rolos?!

This dessert was a huge hit last night at the Dinner Is A
Crock Launch Party, showcasing some of my favorite recipes
that I like to use in my cooking classes. We had so much fun,
ate way too much, and laughed all the calories away.

I’'ve made this dish many times before in my oven. When my son
was younger, he was allergic to eggs, so it was really hard to
make safe desserts for him that we actually all wanted to eat.
My friend, Lisa, shared this recipe with me that originated
here. I took the oven version and just threw it all in my
crock pot instead. It stayed warm and gooey and perfectly warm
all night. On the other hand, if I had made it in the oven and
served it, it would have been cold and crunchy well before
everyone had a chance to eat it. This 1s one definite benefit
of the crock pot!

Let’s be honest, the first two ingredients capture everyone’s
interest. Challah. Rolos. What else do you need to know?!
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vanilla!

We served the crock pot chocolate bread
pudding with both vanilla and chocolate ice
cream, but chocolate definitely won last
night— only a couple people wanted vanilla
ice cream. Good to know for the future-— I
will buy more chocolate than vanilla.
Although I'm tempted to get a coffee or
salted caramel next time instead of

Crock Pot Chocolate Bread Pudding

Prep Time: 5 minutes

Cook Time: 3 hours

Serves 12-15

1 loaf challah, cubed (about 8 cups)

1 8 o0z. bag mini

Rolos, each cut in half (this 1s easier

because they are already unwrapped)

1.4 oz. package cook and serve chocolate pudding

2.5 cups lowfat milk

1 12 oz. jar caramel topping

Put challah and Rolos in the crock pot. In a separate bowl,
mix milk and pudding until dissolved, then pour into crock pot
and mix together until bread cubes are coating evenly. Cook on

low for 2 hours.

Chocolate pieces will be melted and gooey.

Pour caramel topping over everything evenly and then keep on

“warm setting” for

an hour. Serve with ice cream.
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