Favorite Bread and Butter Pudding with
Bourbon Sauce

(2 Vegetarian
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DESSERT

Ingredients

0.3 cup bourbon (see Tip above)

0.3 cup brown sugar light packed

1.5 tablespoons cornstarch

3 large eggs lightly beaten

0.3 cup granulated sugar

0.5 teaspoon ground cinnamon

1 cup half and half
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|:| 1 tablespoon juice of lemon fresh

[ ] 1.3 cups milk

|:| 0.3 teaspoon nutmeg freshly grated

|:| 0.5 cup raisins dark seedless (see headnote)
|:| 0.3 teaspoon salt

|:| 2 tablespoons butter unsalted

|:| 0.5 teaspoon vanilla extract

|:| 1 cup water

Equipment
frying pan
sauce pan
oven

whisk

wire rack
blender

hand mixer
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Directions

|:| Butter 11/2-quart casserole or spritz with nonstick cooking spray and set aside.

|:| Spread one side of each slice of bread with butter, cut each slice into four pieces of equal
size, spread half of them in casserole, and sprinkle half of raisins on top. Repeat layers and set
aside.

|:| Beat eggs, sugar, vanilla, cinnamon, and nutmeg at high electric mixer speed about 2 minutes

until creamy. With mixer at low speed, add milk gradually, then half-and-half.
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Pour over bread and raisins in casserole and let stand uncovered at room temperature 1 hour.
After 40 minutes, preheat oven to 350°F.

|:| When pudding has stood 1 hour, set in large shallow pan, and place on pulled-out middle oven
shelf.



Pour hot water into pan to depth of 1inch, slide shelf into oven, and bake pudding uncovered

about 1 hour until cake tester inserted in center comes out clean.

Transfer casserole to wire rack and cool 20 minutes.

Combine sugar, cornstarch, nutmeg, and salt in small nonreactive saucepan.
Whisk in water and bourbon and continue whisking until smooth.

Add butter, set over moderate heat, and cook, whisking constantly, 2 to 3 minutes until
thickened and translucent.

Remove from heat, mix in lemon juice, and transfer to heated sauceboat.

Serve pudding warm at table, trickle a little sauce over each portion, and pass the rest.

OO0 oood O

From From a Southern Oven: The Savories, the Sweets by Jean Anderson. Copyright © 2012
by Jean Anderson; photography copyright © 2012 by Jason Wyche. Published by John Wiley
& Sons, Inc.

Nutrition Facts

.
PROTEIN 9.13% [ FAT 39.95% cARBS 50.92%

Properties
Glycemic Index:42.82, Glycemic Load:13.77, Inflammation Score:-3, Nutrition Score:6.5600000464398%

Flavonoids

Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg Hesperetin: 0.36mg, Hesperetin:
0.36mg, Hesperetin: 0.36mg, Hesperetin: 0.36mg Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg,
Naringenin: 0.03mg Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0lImg, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 306.7kcal (15.34%), Fat: 12.57g (19.34%), Saturated Fat: 7.01g (43.78%), Carbohydrates: 36.05g (12.02%),
Net Carbohydrates: 35.09g (12.76%), Sugar: 24.32g (27.02%), Cholesterol: 123.25mg (41.08%), Sodium: 185.26mg
(8.05%), Alcohol: 4.57g (100%), Alcohol %: 2.74% (100%), Protein: 6.46g (12.92%), Vitamin B2: 0.29mg (17.04%),
Phosphorus: 151.01mg (15.1%), Selenium: 10.29ug (14.7%), Calcium: 135.2mg (13.52%), Vitamin B12: 0.58ug (9.69%),
Vitamin A: 477.48IU (9.55%), Potassium: 281.64mg (8.05%), Vitamin D: 1.13ug (7.53%), Vitamin B5: 0.72mg (7.16%),
Vitamin B6: 0.12mg (6.1%), Zinc: 0.74mg (4.9%), Iron: 0.88mg (4.87%), Magnesium: 18.58mg (4.64%), Vitamin BI:
0.07mg (4.41%), Manganese: 0.08mg (4.23%), Copper: 0.08mg (3.84%), Fiber: 0.95g (3.81%), Folate: 14.13ug
(3.53%), Vitamin E: 0.5mg (3.36%), Vitamin C: 1.99mg (2.41%), Vitamin B3: 0.27mg (1.36%), Vitamin K: 1.13ug (1.08%)



