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BONDEPIGE MED SLOR

VEILED COUNTRY LASS

10 tablespoons butter

3 cups dark rye pumpernickel bread crumbs

3 tablespoons sugar

2 tablespoons grated semisweet chocolate

2 1/2 cups apple sauce

1 cup heavy cream

2 to 3 tablespoons raspberry jam

Preheat the oven to 375 F.

Butter a 4 cup souffle dish

In a skillet, cook 8 tablespoons butter, the bread crumbs and sugar until the mixture browns evenly and the crumbs become dry and crisp.

Remove from the heat and stir in the chocolate until melted and evenly distributed.

Cover the bottom of the mold with 1/2 inch of crumbs and spoon on a thick layer of apple sauce: continue to layer ending with the crumbs.

Dot with the remaining butter

Bake for 25 minutes and cool to room temperature

Shortly before serving, unmold the pudding.  Whip the cream to soft peaks and spoon over the pudding and garnish with dabs of jam.

It is best served warm or at room temperature.

Can be made the day before and reheated.

Yields 6 servings

