Maple Rhubarb Bread Pudding:
This recipe ran in the Burlington Free Press.
Toast until golden:4 slices of white bread, crusts removed
Heat until simmering:
3/4 cup milk
3 tablespoons butter
Chop toast into bite-sized pieces, soak in hot milk and butter for about 10 minutes. 
Meanwhile, mix together: 
2 large eggs
1 cup chopped rhubarb
1/4 cup maple syrup
1/4 cup sugar
pinch of salt
Mix everything together, pour into a greased bread pan (like the type you’d use for zucchini bread), and bake
for 45 minutes to 55 minutes at 350F. (Makes about 6 servings)

