
Apricot Bread Pudding with Caramel Sauce

DESSERT

Ingredients
1 cup apricot  dried diced 

12 servings mrs richardson's butterscotch caramel sauce

1 pound croissants  cubed 

6 large eggs

1 cup orange liqueur

0.5 teaspoon nutmeg  grated 

1 cup sugar

1 tablespoon vanilla extract

0.3 cup water

READY IN

45 min.

SERVINGS

12

CALORIES

767 kcal

https://whatsheate.com


5 cups whipping cream

Equipment
bowl

sauce pan

oven

whisk

baking pan

roasting pan

aluminum foil

spatula

glass baking pan

Directions
Simmer Grand Marnier and 1/4 cup water in heavy medium saucepan 5 minutes. Cool mixture

completely.

Whisk Grand Marnier-water mixture, cream, eggs, sugar, vanilla and nutmeg in large bowl to

blend.

Place croissant pieces in 13x9x2-inch glass baking dish; add apricots and toss to combine.

Pour custard over croissant-apricot mixture, pressing down gently with rubber spatula so

that croissant and apricot pieces are evenly covered.

Let stand 20 minutes.

Preheat oven to 350°F. Cover baking dish with aluminum foil.

Place dish in larger roasting pan.

Add enough hot water to roasting pan to come 1 inch up sides of baking dish.

Bake 1 hour.

Remove aluminum foil and continue baking until bread pudding is golden brown on top and

firm to touch, about 30 minutes longer. Carefully remove bread pudding from oven and from

water bath; cool slightly.

Drizzle bread pudding with Caramel Sauce, if desired, and serve warm.



Nutrition Facts

 PROTEIN 5.31%
  FAT 55.68%

  CARBS 39.01%

Properties
Glycemic Index:20.04, Glycemic Load:24.59, Inflammation Score:-8, Nutrition Score:11.65652158986%

Nutrients (% of daily need)
Calories: 767.19kcal (38.36%), Fat: 46.31g (71.25%), Saturated Fat: 28.06g (175.36%), Carbohydrates: 73g (24.33%),

Net Carbohydrates: 71.21g (25.89%), Sugar: 58.97g (65.52%), Cholesterol: 230.38mg (76.79%), Sodium: 347.01mg

(15.09%), Alcohol: 5.49g (100%), Alcohol %: 2.72% (100%), Caffeine: 5.11mg (1.7%), Protein: 9.94g (19.88%), Vitamin

A: 2300.5IU (46.01%), Selenium: 20.15µg (28.78%), Vitamin B2: 0.41mg (23.91%), Phosphorus: 171.42mg (17.14%),

Vitamin D: 2.09µg (13.91%), Vitamin E: 1.98mg (13.21%), Folate: 50.93µg (12.73%), Calcium: 119.78mg (11.98%),

Vitamin B1: 0.18mg (11.95%), Vitamin B5: 1.08mg (10.81%), Potassium: 333.51mg (9.53%), Manganese: 0.19mg

(9.36%), Iron: 1.62mg (8.98%), Vitamin B12: 0.51µg (8.56%), Fiber: 1.79g (7.16%), Vitamin B3: 1.22mg (6.12%), Zinc:

0.9mg (5.98%), Vitamin B6: 0.12mg (5.75%), Magnesium: 22.38mg (5.59%), Copper: 0.11mg (5.39%), Vitamin K:

4.26µg (4.06%), Vitamin C: 0.98mg (1.19%)


