(Gingerbread Puddings with Candied Apples)

Vegetarian

READY IN SERVINGS

CALORIES

©

756 kcal

DESSERT

Ingredients

I:‘ 1.8 cups flour

I:‘ 8 cups apple juice unsweetened

I:‘ 1 teaspoon baking soda

I:‘ 1 tablespoon peppercorns whole black
I:‘ 8 servings créeme fraiche

I:‘ 1large eggs

I:‘ 4 large eggs

I:‘ 8 ounces ginger fresh peeled sliced
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|:| 0.8 cup brown sugar packed ()

|:| 1.5 pounds apples i use 2 granny smith apples cored peeled cut into 1/3-inch cubes ( 4 1/2 cups)
|:| 1 teaspoon ground cinnamon

|:| 0.3 teaspoon ground cloves

|:| 1 tablespoon ground ginger

|:| 1 teaspoon ground ginger

|:| 0.3 teaspoon pepper black finely

|:| 0.8 cup blackstrap molasses light ()

|:| 0.3 teaspoon salt

|:| 1 pinch salt
|:| 0.8 cup sugar

|:| 0.5 cup butter unsalted room temperature (1 stick)
|:| 1 teaspoon vanilla extract

|:| 0.5 cup water boiling

|:| 3 cups milk whole

|:| 8 servings frangelico

|:| 8 servings frangelico

Equipment
|:| bowl

frying pan
sauce pan
oven

whisk

pot

sieve
ramekin

baking pan
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hand mixer



|:| roasting pan
|| aluminum foil

|:| spatula

Directions

|:| Combine all ingredients in large pot. Bring to boil over high heat, stirring until sugar dissolves.
Reduce heat to medium and simmer until apples are soft and translucent and cider coats

apples thickly, stirring occasionally, about 2 hours.

Transfer to bowl and cool. DO AHEAD Can be made 1 week ahead. Cover and chill. Bring to
room temperature before serving.

Preheat oven to 350F. Butter 9x9x2-inch metal baking pan.

Whisk first 7 ingredients in medium bowl to blend. Using electric mixer, beat butter in large

bowl until fluffy.

Add brown sugar and egg and beat until blended. Beat in molasses, then flour mixture. Using

rubber spatula, stir in 1/2 cup boiling water.
Transfer batter to prepared pan.
Bake gingerbread until tester inserted into center comes out clean, about 40 minutes.

Transfer pan to rack and cool gingerbread completely in pan. DO AHEAD Can be made 1 day

ahead. Cover pan with foil; let stand at room temperature.

Preheat oven to 325F.

Combine milk, fresh ginger, and peppercorns in heavy medium saucepan; bring to simmer.
Remove from heat.

Whisk eggs, sugar, vanilla, ground ginger, and salt in medium bowl to blend. Gradually whisk

hot milk mixture into egg mixture. Strain custard into medium bowl; discard solids in strainer.
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Cut enough gingerbread into 1/2-inch cubes to measure 5 1/3 cups (reserve any remaining
gingerbread for another use). Divide gingerbread cubes among eight 3/4-cup custard cups or
ramekins.

Pour custard over gingerbread in each cup, dividing equally.
Let stand 15 minutes to allow gingerbread to absorb some custard.

Place cups in roasting pan.
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Pour enough hot water into pan to come halfway up sides of cups. Cover pan with foil.



I:‘ Bake puddings until set, about 1 hour.
I:‘ Remove from water bath.

I:‘ Serve puddings warm or at room temperature, topped with candied apple garnish and ice

cream.
Nutrition Facts
I
I prOTEIN 5.9% [ FAT 24.28% CARBS 69.82%
Properties

Glycemic Index:47.98, Glycemic Load:55.35, Inflammation Score:-8, Nutrition Score:21.530434318211%

Flavonoids

Cyanidin: 1.38mg, Cyanidin: 1.38mg, Cyanidin: 1.38mg, Cyanidin: 1.38mg Peonidin: 0.02mg, Peonidin: 0.02mg,
Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 4.21mg, Catechin: 4.21mg, Catechin: 4.21mg, Catechin: 4.21mg
Epigallocatechin: 0.22mg, Epigallocatechin: 0.22mg, Epigallocatechin: 0.22mg, Epigallocatechin: 0.22mg
Epicatechin: 18.08mg, Epicatechin: 18.08mg, Epicatechin: 18.08mg, Epicatechin: 18.08mg Epicatechin 3-gallate:
0.01mg, Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.0Img
Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg,
Epigallocatechin 3-gallate: 0.16mg Luteolin: 0.Img, Luteolin: 0.Img, Luteolin: 0.Img, Luteolin: 0.Img Kaempferol:
0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg Myricetin: 0.02mg, Myricetin: 0.02mg,
Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 4.85mg, Quercetin: 4.85mg, Quercetin: 4.85mg, Quercetin:
4.85mg

Nutrients (% of daily need)

Calories: 756.23kcal (37.81%), Fat: 20.87g (32.1%), Saturated Fat: 11.41g (71.3%), Carbohydrates: 135.01g (45%), Net
Carbohydrates: 130.56g (47.47%), Sugar: 100.62g (111.8%), Cholesterol: 164.81mg (54.94%), Sodium: 332.88mg
(14.47%), Alcohol: 0.17g (100%), Alcohol %: 0.03% (100%), Protein: 11.42g (22.83%), Manganese: 1.52mg (75.88%),
Selenium: 28.18pg (40.26%), Potassium: 1207.71mg (34.51%), Magnesium: 134.02mg (33.51%), Vitamin B2: 0.51mg
(30.11%), Calcium: 271.48mg (27.15%), Phosphorus: 247.12mg (24.71%), Vitamin B1: 0.37mg (24.67%), Iron: 4.37mg
(24.3%), Vitamin B6: 0.48mg (24.07%), Copper: 0.37mg (18.72%), Folate: 72.12ug (18.03%), Fiber: 4.45g (17.81%),
Vitamin A: 802.97IU (16.06%), Vitamin B5: 1.53mg (15.32%), Vitamin B12: 0.82ug (13.69%), Vitamin B3: 2.64mg
(13.22%), Vitamin D: 1.84pg (12.3%), Vitamin C: 7.69mg (9.32%), Zinc: 1.36mg (9.05%), Vitamin E: 1.04mg (6.94%),
Vitamin K: 5.84ug (5.57%)



