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Recipes from Chef Robert Conaway





Bread pudding
Yield: 6 - 8 Servings
2 loaves of bread, cut into 1” cubes

1 qt – 2% milk

1 pint – heavy cream

12 oz – butter

6 cups – sugar

6 – eggs, slightly beaten

1t – vanilla extract

1T – cinnamon

2t – nutmeg

1t – allspice

1t – kosher salt

2c – golden raisins or other dried fruit (opt)

1. Combine the milk, cream and butter in a saucepan and heat until the butter has melted.

2. Mix together the bread and the raisins, adding in the milk and then let it stand to absorb the liquid.

3. Combine the sugar, spices, eggs and vanilla, mixing well until all is incorporated. Pour over the bread mixture and mix well.

4. Place in a preheated 350° oven and bake for 35 minutes, or until the top is a bit crispy.
5. Serve with vanilla bean ice cream and easy caramel sauce.
aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

