Banana Bread Pudding

2 Tbsp. soft butter				4 cups milk
1 loaf stale multi-grain bread		4-5 mashed ripe bananas
4 eggs						¾ cup packed brown sugar
1 Tbsp. vanilla				½ cup each chocolate chips & dried cherries


1. Preheat oven to 350F.  Spread butter into 13x9 (3.5 L) glass baking dish; set aside.
2. Cut bread into 1-inch cubes; set aside. In very large bowl wisk together eggs and sugar, add in milk banana and vanilla. Add bread and cherries; soack for 10-15 minutes, add chocolate chips.
3. Pour into prepared baking dish. Bake for 50-60 minutes or until puffed, golden and knife inserted in centre comes out clean.  Serve warm or cold.

NOTE: One of my faves for breakfast or pre-run fuel!
