
Alice's Curious French Toast Bread Pudding
 Vegetarian

DESSERT

Ingredients
1 loaf egg bread loaf - crusts  thick cut into eight 3/4-inch- slices (or challah, as a second choice) 

8 servings butter  for the pan 

8 servings powdered sugar

1  eggs  beaten 

4.5 large egg yolk

6  eggs

8 servings fruit  fresh 

8 servings fruit

READY IN

45 min.

SERVINGS

8

CALORIES

587 kcal

https://whatsheate.com


1.5 teaspoons ground cinnamon

0.3 cup cup heavy whipping cream

1 tablespoon juice of lemon  freshly squeezed 

8 servings maple syrup  pure 

1 tablespoon orange juice  freshly squeezed 

0.5 cup sugar

1 tablespoon freshly tea  (see Resources) 

1.5 tablespoons vanilla extract  pure 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

whisk

mixing bowl

sieve

ramekin

Directions
Preheat the oven to 350°F.

In a large mixing bowl, combine the eggs, heavy cream, sugar, vanilla extract, orange and

lemon juices, and cinnamon.

Whisk the mixture until it is smooth and combined, but do not overbeat it.

Place each slice of bread into the mixture and let it absorb the liquid thoroughly. Set the

soaked bread aside on a plate.

Place a griddle or a large frying pan over medium heat and coat it with butter. When the

griddle is hot, cook each slice of bread until it is nicely golden on both sides, keeping the heat

at a level that allows the bread to cook through evenly without burning the egg mixture. As



they are cooked, set the slices aside on a plate.

While the bread is cooking, make the pudding base: Bring the heavy cream to a simmer in a

small saucepan, and then remove it from the heat.

Place the tea leaves in a tea strainer and steep them in the cream for 3 minutes (or simply

put the loose tea in the cream, steep for 3 minutes, and then strain carefully). Discard the tea

leaves and reserve the apricot Brandy cream.

In a medium bowl, combine the egg yolks, beaten egg, and sugar, and whisk to combine.

Add a little of the egg mixture to the apricot Brandy cream and continuing to whisk, gradually

add the remaining egg mixture until it’s fully combined. Stir in the vanilla extract. Set the

pudding base aside.

When all the bread has been cooked on the griddle, cut the slices into 1 × 1-inch squares.

Pour the pudding base evenly into the eight ramekins (they will be about one-fourth full), and

then lay in the bread squares (the bread may extend above the edge of the ramekins).

Place the ramekins on a large baking sheet, and bake for 20 minutes, or until the bread is

golden and crispy and the liquid is bubbling.

To serve, drizzle maple syrup, crème anglaise, fruit coulis, and/or confectioners' sugar on

top—whatever your heart desires! Slices of fresh fruit work wonderfully as a garnish or a side.

Be generous, whatever you do!

Reprinted with permission from Alice's Tea Cup: Delectable Recipes for Scones, Cakes,

Sandwiches, and More from New York's Most Whimsical Tea Spot by Haley Fox and Lauren

Fox, (C) © 2010 William Morrow An Imprint of Harper

Collins

Nutrition Facts

 PROTEIN 8.87%
  FAT 25.27%

  CARBS 65.86%

Properties
Glycemic Index:26.7, Glycemic Load:13.76, Inflammation Score:-7, Nutrition Score:18.441739289657%

Flavonoids
Catechin: 0.03mg, Catechin: 0.03mg, Catechin: 0.03mg, Catechin: 0.03mg Epigallocatechin: 0.15mg,

Epigallocatechin: 0.15mg, Epigallocatechin: 0.15mg, Epigallocatechin: 0.15mg Epicatechin: 0.04mg, Epicatechin:

0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg Epicatechin 3-gallate: 0.11mg, Epicatechin 3-gallate: 0.11mg,



Epicatechin 3-gallate: 0.11mg, Epicatechin 3-gallate: 0.11mg Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin

3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg Theaflavin: 0.03mg,

Theaflavin: 0.03mg, Theaflavin: 0.03mg, Theaflavin: 0.03mg Thearubigins: 1.5mg, Thearubigins: 1.5mg,

Thearubigins: 1.5mg, Thearubigins: 1.5mg Eriodictyol: 0.1mg, Eriodictyol: 0.1mg, Eriodictyol: 0.1mg, Eriodictyol: 0.1mg

Hesperetin: 0.53mg, Hesperetin: 0.53mg, Hesperetin: 0.53mg, Hesperetin: 0.53mg Naringenin: 0.07mg,

Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg Kaempferol: 0.03mg, Kaempferol: 0.03mg,

Kaempferol: 0.03mg, Kaempferol: 0.03mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin:

0.01mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg Theaflavin-3,3'-digallate:

0.03mg, Theaflavin-3,3'-digallate: 0.03mg, Theaflavin-3,3'-digallate: 0.03mg, Theaflavin-3,3'-digallate: 0.03mg

Theaflavin-3'-gallate: 0.03mg, Theaflavin-3'-gallate: 0.03mg, Theaflavin-3'-gallate: 0.03mg, Theaflavin-3'-gallate:

0.03mg Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)
Calories: 587.17kcal (29.36%), Fat: 16.62g (25.58%), Saturated Fat: 7.33g (45.79%), Carbohydrates: 97.5g (32.5%),

Net Carbohydrates: 92.2g (33.53%), Sugar: 60.91g (67.68%), Cholesterol: 294.53mg (98.18%), Sodium: 322.88mg

(14.04%), Alcohol: 0.84g (100%), Alcohol %: 0.26% (100%), Protein: 13.13g (26.27%), Selenium: 34.63µg (49.47%),

Vitamin B2: 0.81mg (47.5%), Manganese: 0.9mg (44.99%), Vitamin A: 1420.76IU (28.42%), Folate: 97.83µg (24.46%),

Vitamin B1: 0.33mg (21.76%), Fiber: 5.3g (21.21%), Phosphorus: 208.42mg (20.84%), Iron: 3.47mg (19.29%), Vitamin

B3: 3.76mg (18.78%), Copper: 0.31mg (15.56%), Calcium: 130.89mg (13.09%), Vitamin K: 12.3µg (11.72%), Vitamin B5:

1.17mg (11.66%), Potassium: 405.37mg (11.58%), Vitamin D: 1.63µg (10.88%), Zinc: 1.55mg (10.36%), Vitamin B12:

0.61µg (10.1%), Vitamin B6: 0.18mg (8.94%), Vitamin C: 7.06mg (8.56%), Magnesium: 33.45mg (8.36%), Vitamin E:

1mg (6.63%)


