Creamy Cranberry Bread Pudding

Vegetarian

READY IN SERVINGS

@

CALORIES
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20 958 kcal

DESSERT

Ingredients

I:‘ 4 pound loaves brioche challah
I:‘ 20 servings confectioners' sugar
I:‘ 3 cups cranberries

I:‘ 18 eggs

I:‘ 3 cups granulated sugar

| | 6 cups half-and-half

I:‘ 6 cups heavy cream

I:‘ 0.5 cup orange marmalade
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|:| 0.3 teaspoon salt

|:| 2 vanilla beans split

Equipment
food processor
bowl

frying pan
baking sheet
sauce pan
oven

whisk

mixing bowl

ramekin
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Directions
|:| Preheat the oven to 350 degrees.

|:| Cut the crusts off the bread and cut into 1-inch cubes. You should have about 10 1/2 cups of
cubes. Arrange on a baking sheet and toast in the oven until light golden brown, about 10
minutes. Watch carefully to make sure they do not brown too much; set aside to cool. Leave
the oven on. In a saucepan, heat the half-and-half, cream, salt, and vanilla bean over medium
heat, stirring occasionally to make sure the mixture doesn't burn or stick to the bottom of the
pan. When the cream mixture reaches a fast simmer (do not let it boil), turn off the heat. Set

aside to infuse 10 to 15 minutes. In a large mixing bowl, whisk the eggs and sugar together.

|:| Whisking constantly, gradually add the hot cream mixture. Strain into a large bowl to smooth
the mixture and remove the vanilla bean.

|:| Add the bread cubes, toss well, and let soak until absorbed. Fold the mixture occasionally to
ensure even soaking. In a food processor pulse the berries to roughly chop them. Fold them
into the soaked bread cubes carefully. Divide half the bread mixture among 20 ramekins,
custard cups, or dessert cups, reserving the rest, filling them half way.

|:| Place a teaspoon of orange marmalade in each ramekin then top off with the remaining

soaked bread mixture. Arrange the puddings in a hot water bath.

|:| Bake until set and golden brown on top, about 30 minutes for individual puddings.



I:‘ Serve warm or chilled, dusted with confectioners' sugar.

Nutrition Facts
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I PROTEIN 8.08% [ FAT 54.24% CARBS 37.68%

Properties
Glycemic Index:5.75, Glycemic Load:21.51, Inflammation Score:-8, Nutrition Score:10.557826088822%

Flavonoids

Cyanidin: 6.96mg, Cyanidin: 6.96mg, Cyanidin: 6.96mg, Cyanidin: 6.96mg Delphinidin: 115mg, Delphinidin: 1.15mg,
Delphinidin: 1.15mg, Delphinidin: 115mg Malvidin: 0.07mg, Malvidin: 0.07mg, Malvidin: 0.07mg, Malvidin: 0.07mg
Pelargonidin: 0.05mg, Pelargonidin: 0.05mg, Pelargonidin: 0.05mg, Pelargonidin: 0.05mg Peonidin: 7.37mg,
Peonidin: 7.37mg, Peonidin: 7.37mg, Peonidin: 7.37mg Catechin: 0.06mg, Catechin: 0.06mg, Catechin: 0.06mg,
Catechin: 0.06mg Epigallocatechin: 0.1Img, Epigallocatechin: 0.11mg, Epigallocatechin: O.1Img, Epigallocatechin:
0.1lmg Epicatechin: 0.66mg, Epicatechin: 0.66mg, Epicatechin: 0.66mg, Epicatechin: 0.66mg Epigallocatechin 3-
gallate: 0.15mg, Epigallocatechin 3-gallate: 0.15mg, Epigallocatechin 3-gallate: 0.15mg, Epigallocatechin 3-gallate:
0.15mg Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg Myricetin: 0.99mg,
Myricetin: 0.99mg, Myricetin: 0.99mg, Myricetin: 0.99mg Quercetin: 2.23mg, Quercetin: 2.23mg, Quercetin:
2.23mg, Quercetin: 2.23mg

Nutrients (% of daily need)

Calories: 958.05kcal (47.9%), Fat: 58.86g (90.55%), Saturated Fat: 34.47g (215.43%), Carbohydrates: 91.99g
(30.66%), Net Carbohydrates: 91.39g (33.23%), Sugar: 48.43g (53.82%), Cholesterol: 408.53mg (136.18%), Sodium:
568.69mg (24.73%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 19.72g (39.45%), Vitamin A: 2311.84IU
(46.24%), Vitamin B2: 0.47mg (27.55%), Selenium: 16.91ug (24.16%), Calcium: 203.42mg (20.34%), Phosphorus:
190.76mg (19.08%), Vitamin D: 1.93pg (12.9%), Vitamin B5: 1.04mg (10.44%), Vitamin B12: 0.6ug (10.08%), Iron:
1.77mg (9.86%), Vitamin E: 1.46mg (9.71%), Vitamin B6: 0.14mg (6.93%), Potassium: 234.04mg (6.69%), Zinc:
0.99mg (6.57%), Folate: 24.52ug (6.13%), Magnesium: 18.07mg (4.52%), Vitamin C: 3.57mg (4.32%), Vitamin K: 4.1ug
(3.9%), Vitamin B1: 0.05mg (3.61%), Manganese: 0.07mg (3.49%), Copper: 0.06mg (3.06%), Fiber: 0.6g (2.38%)



