Holly Carson’s Recipe for the Month of March
Apricot Nut Pudding

Two cups dry bread cubes,

 ½ cup dried apricots,

 ½ cup chopped nuts,

 ½ teaspoon salt, 

½ teaspoon cloves, 

½ teaspoon nutmeg,

 1 teaspoon cinnamon,

 1 teaspoon soda,

 1/4 teaspoon cooking oil,

 ¾ cup ALL NATURAL HONEY, 

1 cup milk, 

1 egg.  

Combine bread cubes, apricots, nuts, salt, cloves, nutmeg, cinnamon and soda in a mixing bowl.  Measure oil and honey in a cup and pour over bread mixture.  Add milk and slightly beaten egg.  Stir all ingredients until bread is moistened.  Pour into a deep 1 ½ quart casserole and bake in a very slow oven, 300 degrees at least one hour, or until pudding is firm and brown.  Stir pudding to remix ingredients after 30 minutes of baking.  

Serve warm with ice cream or cold with honey-sweetened sour cream. 
I like to swirl caramel over the ice cream topped pudding.

