SUSAN TAYLOR
Montine McDaniel Freeman Director
at the New Orleans Museum of Art

Susan M. Taylor is The Montine
McDaniel Freeman Director at the
New Orleans Museum of Art. Since
she began her tenure in 2010, she has
developed ambitious exhibitions and
acquisitions initiatives and placed
a renewed emphasis on education
programs for children as young as
pre-K. As a result, she has effectively
positioned NOMA as a center for
cultural activity in New Orleans—and
at the center of a national conversation
about the responsibility of cultural
organizations to build community.
Taylor is the Former President of the
Association of Art Museum Directors,
chairs the Museum Advisory Board
of the Frances Lehman Loeb Art
Center at Vassar College, serves on
the boards of the Corning Museum
of Glass, the International Journal of
Cultural Property, the New Orleans
Convention and Visitors Bureau,
and the community advisory board
of the Times-Picayune. Prior to her
time in New Orleans, Taylor led the
Davis Museum and Cultural Center at
Wellesley College and the Princeton
University Art Museum.
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OLD-FASHIONED
BREAD PUDDING

BOURBON
SAUCE

INGREDIENTS

INGREDIENTS

1 loaf stale po’boy bread or
5 cups cubed stale white bread

3 tbsp. butter

2 12-oz. cans evaporated milk
1 cup water
6 eggs, beaten
8 oz. crushed pineapple
1 large apple, grated

1 tbsp. flour
½ cup sugar
1 cup cream
1 tbsp. vanilla
1 tsp. nutmeg
1 oz. bourbon

1 cup raisins
1 ½ cups sugar
5 tbsp. vanilla

DIRECTIONS

¼ lb. butter, softened

In a small saucepot, melt
butter and flour and cook

DIRECTIONS

for 5 minutes. Stir in sugar,
add cream. Cook for

In a bowl, break bread and moisten

3 minutes. Add vanilla,

with evaporated milk and water. Pour

nutmeg and bourbon.

eggs over mixture and mix well. Add

Let simmer for 5 minutes.

pineapple, apple, raisins, sugar and

Yield: 1-½ cups.

vanilla and mix well. Cut butter into
pieces and add to mixture, mixing all
ingredients well. Pour in to a greased 9”
x 13” baking dish. Bake at 350 degrees
for 30 to 40 minutes. Can be served
with ice cream or Bourbon Sauce.
Yield: 8 servings.

Please enjoy this recipe from Dooky Chase’s and

