Bread Pudding
2 cups diced bread or rolls
1 tsp cinnamon
1/8 tsp salt
¾ cup sugar

3 cups milk
3 eggs
1 tsp vanilla

Preheat oven to 325. Mix the salt, sugar and milk into beaten eggs with whisk. 
Pour mixture into a greased 11x8 baking dish. You can use a different sized baking dish but it should be about 2 quart casserole dish. 
Spread the bread pieces evenly over custard mixture and sprinkle with cinnamon. Stale sweet rolls or muffins or even the last of some banana bread can make a great pudding. 
Get in the habit of throwing the last muffin or what have you in the freezer until you have enough for a batch. Bake for about an hour or till a knife inserted comes out clean. When you use different sized baking dishes, it can make a difference in the time needed to bake, so keep that in mind. If the dish is longer so that the custard is thinner it will take less time to cook.
