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Chocolate Cherry Croissant Bread

Pudding
30 December 2024

T O T A L  T I M E

140 min

P R E P

25 min

C O O K

115 min

S E R V E S

12

P E R  S E R V I N G

$1.72

C A L O R I E S

590 kcal

Indulge your senses with a delightful dessert that combines the rich flavors of chocolate and

cherries in a warm, comforting dish: Chocolate Cherry Croissant Bread Pudding. This decadent

treat is perfect for gatherings, family dinners, or simply a cozy night in. With its creamy custard

base and the...

Ingredients

4 whole eggs 1 egg yolk

¾ cup sugar 2½ cups milk

2½ cups whipping cream 1 tablespoon vanilla

7 large (5 1/2x4 1/2 inches) croissants, cut into 1
1/2-inch pieces (10 cups)
()

1 cup dark chocolate chips
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2 tablespoons butter, melted 2 tablespoons sugar

½ cup dried cherries ¼ cup sugar

1 tablespoon cornstarch ½ cup water

10 oz bag frozen dark sweet cherries ½ teaspoon vanilla

E Q U I P M E N T   Bowl, Sauce pan, Oven, Whisk, Baking pan, Glass baking pan

Method

1 Heat oven to 325°F. Grease bottom and sides of 13x9-inch (3-quart) glass baking dish with shortening or
cooking spray. In large bowl, beat 4 whole eggs, 1 egg yolk and 3/4 cup sugar with wire whisk until well
blended. Beat in milk, whipping cream and vanilla until well blended. Stir in 7 cups of the croissants
pieces.

2 Let stand 20 minutes.

3 Pour into baking dish.

4 Sprinkle with chocolate chips. Lightly press remaining 3 cups croissant pieces on top of mixture.

5 Brush top of croissant pieces with butter; sprinkle with 2 tablespoons sugar.

6 Sprinkle with dried cherries.

7 Bake uncovered 55 to 65 minutes or until top is light golden brown (center will jiggle slightly). Cool 30
minutes.

8 Meanwhile, in 2-quart saucepan, mix 1/4 cup sugar, the cornstarch and water until blended. Stir in
frozen cherries. Cook over medium-high heat, stirring constantly, until mixture boils and thickens. Boil
and stir 1 minute.

9 Remove from heat; stir in vanilla. Cool at least 10 minutes before serving.

10 Serve sauce over warm bread pudding. Store bread pudding and sauce covered in refrigerator.

whatsheate.com/chocolate-cherry-croissant-bread-pudding-18863 Page 2 of 3



Nutrition per serving

590
K C A L

10 g
P R O T E I N

36 g
F A T

57 g
C A R B S

Saturated Fat 23.1 g · 144% of daily needs

Fibre 2.6 g · 10% of daily needs

Sugar 37.9 g · 42% of daily needs

Sodium 237 mg · 10% of daily needs

Cholesterol 164 mg · 55% of daily needs

Vitamin C 2.1 mg · 3% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/chocolate-cherry-croissant-bread-
pudding-18863
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