
Challah Bread Pudding with Chocolate and
Raisins

 Vegetarian

DESSERT

Ingredients
8 tablespoons butter  melted 

1 loaf challah bread  cut into 1 1/2-inch slices 

1 cup chocolate chips

6  eggs

0.5 cup raisins

1.5 cups sugar

1 teaspoon vanilla extract

READY IN

115 min.

SERVINGS

8

CALORIES

668 kcal

https://whatsheate.com


4 cups milk  whole warmed 

Equipment
bowl

sauce pan

oven

whisk

mixing bowl

plastic wrap

double boiler

baking pan

aluminum foil

microwave

Directions
Watch how to make this recipe.

Preheat the oven to 325 degrees F.

Combine warmed milk and melted butter with the sugar, eggs, and vanilla in a large mixing

bowl.

Whisk until incorporated and smooth.

Line a large baking dish with two-thirds of the challah slices.

Sprinkle with half the chocolate chips and half the raisins. Top with remaining challah slices,

layering them one on top of the other, and then remaining chocolate chips and raisins, making

sure the chips and raisins get inside the layers created by the challah slices.

Pour milk mixture slowly over the top of everything and let stand until the bread has absorbed

almost all of the liquid, 5 to 10 minutes.

Wrap the baking dish tightly with aluminum foil and bake for 50 minutes.

Remove the aluminum foil and cook 10 to 15 minutes longer until set in the middle and lightly

browned on top.

Remove from oven and let cool before serving.



Serve with the Chocolate Ganache drizzled over top.

cup heavy whipping cream

cup semisweet chocolate chips

In a small saucepan, heat heavy cream to just below a simmer.

Place the chocolate chips in a medium heat-proof bowl and pour the hot cream over the

chocolate chips.

Cover tightly with plastic wrap and let sit for 5 minutes.

Remove plastic wrap and whisk vigorously until ganache becomes a uniform smooth

chocolate sauce.

Serve while warm.

Cook's Note: To make in advance, let cool, cover tightly and keep refrigerated until ready to

use. Then microwave on low heat for 20 to 30 second intervals or heat over a double boiler.

Nutrition Facts

 PROTEIN 8.18%
  FAT 37.63%

  CARBS 54.19%

Properties
Glycemic Index:27.11, Glycemic Load:32.17, Inflammation Score:-5, Nutrition Score:14.692173965599%

Nutrients (% of daily need)
Calories: 668.42kcal (33.42%), Fat: 28.39g (43.68%), Saturated Fat: 15.43g (96.46%), Carbohydrates: 92g

(30.67%), Net Carbohydrates: 90.08g (32.76%), Sugar: 57.35g (63.72%), Cholesterol: 196.38mg (65.46%), Sodium:

401.37mg (17.45%), Alcohol: 0.17g (100%), Alcohol %: 0.07% (100%), Protein: 13.89g (27.77%), Selenium: 29.91µg

(42.73%), Vitamin B2: 0.59mg (34.99%), Phosphorus: 258.77mg (25.88%), Calcium: 243.6mg (24.36%), Vitamin B1:

0.34mg (22.7%), Folate: 75.66µg (18.91%), Vitamin B12: 1.03µg (17.22%), Vitamin A: 845.18IU (16.9%), Manganese:

0.32mg (16.2%), Vitamin B3: 3.01mg (15.04%), Vitamin D: 2.23µg (14.86%), Iron: 2.56mg (14.2%), Potassium:

437.56mg (12.5%), Vitamin B5: 1.14mg (11.4%), Zinc: 1.41mg (9.38%), Vitamin B6: 0.18mg (9.22%), Magnesium:

32.42mg (8.1%), Fiber: 1.92g (7.67%), Copper: 0.15mg (7.35%), Vitamin E: 0.88mg (5.86%), Vitamin K: 1.95µg (1.86%)


