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-Dry bread dainties .
3-to4-dayoldbread 1 cup granulated sugar
Flaked coconut for dipping 3tablespoons cocoa A
Syrup: 6 tablespoons boiling water
1 cup butter 1 teaspoon vanilla )

Use bread slices about the thickness of Texas toast (about 1 inch). Remove
crusts from bread; cut each slice into 4 strips or fingers (or into smaller
squares, if desired).

Prepare syrup by combining all ingredients in saucepan; bring to full roll-
ing boil and cook for a couple of minutes. Remove from heat. .

Using a toothpick or skewer, dip bread strips or squares in syrup, making
sure all sides are covered. Roll in coconut, or sprinkle with coconut if other
method is too messy. Ruppelsays these freeze well.



