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Prehea oven to 350 degrees F. Place French bread squares into a 2 quart
oblong casserole dish coated with nonstick cooking spray. In a mixing bowl,
beat sweet potatoes, evaporated milk, eggs, egg whites, molasses, cinnamon,
nutmeg, and vanilla. Pour evenly over bread and press with hands to sub-
merge bread in liquid mixture. Bake 35 to 45 minutes or until pudding is set.
Makes 10 to 12 servings.
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