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DESSERT

Ingredients
8 cups day-old bread  cubed 

0.3 cup butter

5  eggs

1 teaspoon ground cinnamon

2 cups rhubarb  chopped 

14 ounce condensed milk  sweetened canned 

0.5 teaspoon vanilla extract

2 cups water  boiling 

READY IN
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90 min.

SERVINGS
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12

CALORIES
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636 kcal
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0.5 cup sugar  white 

Equipment
bowl

sauce pan

oven

baking pan

toothpicks

roasting pan

kitchen towels

Directions
Preheat oven to 350 degrees F (175 degrees C). Grease an 8x8-inch baking dish.

Stir together the condensed milk, boiling water, and butter in a saucepan over medium heat,

and heat until the butter has melted.

Place the bread cubes in a large bowl, and pour the milk mixture over the bread cubes.

Let the bread sit to soak up the liquid; do not stir.

Beat eggs and sugar together in a bowl until frothy, and add the cinnamon and vanilla extract.

Beat the mixture again, and stir in the rhubarb. Gently and lightly stir the rhubarb mixture

together with the soaked bread, and scrape the mixture into the prepared baking dish.

Line a roasting pan with a damp kitchen towel.

Place filled baking dish on towel, inside roasting pan, and place roasting pan on oven rack. Fill

roasting pan with boiling water to reach halfway up the sides of the baking dish.

Bake in the preheated oven until a toothpick inserted into the center of the bread pudding

comes out clean, about 1 hour.

Nutrition Facts

 PROTEIN 13.79%
  FAT 22.08%

  CARBS 64.13%

Properties



Glycemic Index:21.48, Glycemic Load:57.12, Inflammation Score:-6, Nutrition Score:25.889565022095%

Flavonoids
Catechin: 0.44mg, Catechin: 0.44mg, Catechin: 0.44mg, Catechin: 0.44mg Epicatechin: 0.1mg, Epicatechin: 0.1mg,

Epicatechin: 0.1mg, Epicatechin: 0.1mg Epicatechin 3-gallate: 0.12mg, Epicatechin 3-gallate: 0.12mg, Epicatechin

3-gallate: 0.12mg, Epicatechin 3-gallate: 0.12mg

Nutrients (% of daily need)
Calories: 635.71kcal (31.79%), Fat: 15.67g (24.11%), Saturated Fat: 5.93g (37.07%), Carbohydrates: 102.43g (34.14%),

Net Carbohydrates: 95.66g (34.79%), Sugar: 35.67g (39.63%), Cholesterol: 89.61mg (29.87%), Sodium: 847.39mg

(36.84%), Alcohol: 0.06g (100%), Alcohol %: 0.03% (100%), Protein: 22.03g (44.07%), Manganese: 1.96mg (97.84%),

Selenium: 56.27µg (80.39%), Vitamin B1: 0.69mg (45.98%), Vitamin B3: 8.97mg (44.83%), Folate: 147.9µg (36.97%),

Vitamin B2: 0.63mg (36.96%), Iron: 6.13mg (34.03%), Phosphorus: 327.54mg (32.75%), Calcium: 322.93mg

(32.29%), Fiber: 6.76g (27.05%), Magnesium: 78.52mg (19.63%), Vitamin B5: 1.85mg (18.46%), Zinc: 2.22mg (14.8%),

Vitamin K: 14.32µg (13.64%), Copper: 0.26mg (13.17%), Potassium: 431.23mg (12.32%), Vitamin B6: 0.23mg (11.42%),

Vitamin A: 329.88IU (6.6%), Vitamin B12: 0.32µg (5.28%), Vitamin E: 0.71mg (4.76%), Vitamin C: 2.81mg (3.4%),

Vitamin D: 0.43µg (2.89%)


