Bread Pudding

Ingredients:

4 eggs 1/2 tsp ground cinnamon, optional
1/2 cup brown sugar, packed 1/4 tsp ground nutmeg, optional

1/2 cup granulated sugar 7 large slices old loaf bread in cubes
1 cup evaporated milk and 1 cup water 9”x9” or 7°x11” brownie pan

(or 2 cups whole milk)
1/2 cup salted butter, melted

Instructions:

Whisk eggs in a bowl, then mix in sugar, evaporated milk, water (or whole milk), butter, and spices. Layer bread
cubes in a baking dish and pour the mixture over them. Soak for 20 minutes, then bake at 350°F for 40 minutes
until set. If using a small toaster or convection oven, bake at 300°F for 40 minutes, or until set. Enjoy warm or
cold

Chocolate Bread Pudding:
5 Tbsp cocoa powder, Hershey’s

dash of salt
omit cinnamon and nutmeg in the above recipe

Follow the same instructions as above, excluding cinnamon and nutmeg. Whisk the cocoa thoroughly into the
sugars. This step helps incorporate the cocoa into the dry ingredients before proceeding with the pudding.




