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Panettone Bread Pudding with Amaretto
Sauce
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DESSERT

Ingredients

0.3 cup amaretto

1 pound panettone bread trimmed cut into 1-inch cubes

2 teaspoons cornstarch

8 large eggs

1.3 cups sugar

3 tablespoons sugar

0.5 cup whipping cream



https://whatsheate.com

[]
[]

[

1.5 cups whipping cream
0.5 cup milk whole

2.5 cups milk whole

Equipment
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bowl
sauce pan
oven
whisk

baking pan
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Watch how to make this recipe.

To make the sauce: Bring the cream, milk, and sugar to a boil in a heavy small saucepan over
medium heat, stirring frequently. In a small bowl, mix the amaretto and cornstarch to blend
and then whisk into the cream mixture. Simmer over medium-low heat until the sauce
thickens, stirring constantly, about 2 minutes. Set aside and keep warm. (The amaretto sauce
can be made 3 days ahead. Cover and refrigerate. Rewarm before serving.)

To make the bread pudding: Lightly butter a 13 by 9 by 2-inch baking dish. Arrange the bread
cubes in the prepared dish. In a large bowl, whisk the eggs, cream, milk, and sugar to blend.

Pour the custard over the bread cubes, and press the bread cubes gently to submerge.

Let stand for 30 minutes, occasionally pressing the bread cubes into the custard mixture.
(Recipe can be prepared up to this point 2 hours ahead. Cover and refrigerate.)

Preheat the oven to 350 degrees F.

Bake until the pudding puffs and is set in the center, about 45 minutes. Cool slightly. Spoon
the bread pudding into bowls, drizzle with the warm amaretto sauce, and serve.

Nutrition Facts
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PROTEIN 10.64% [ FAT 44.69% CARBS 44.67%

Properties



Glycemic Index:27.48, Glycemic Load:32.84, Inflammation Score:-6, Nutrition Score:14.02913044717%

Nutrients (% of daily need)

Calories: 517.05kcal (25.85%), Fat: 25.49g (39.22%), Saturated Fat: 13.88g (86.77%), Carbohydrates: 57.35g
(19.12%), Net Carbohydrates: 55.54g (20.2%), Sugar: 38.1g (42.33%), Cholesterol: 211.37mg (70.46%), Sodium:
312.8Img (13.6%), Alcohol: 1.53g (100%), Alcohol %: 0.81% (100%), Protein: 13.65g (27.31%), Selenium: 28.36ug
(40.52%), Vitamin B2: 0.49mg (29.04%), Manganese: 0.56mg (27.88%), Phosphorus: 239.66mg (23.97%), Vitamin
A:1035.21IU (20.7%), Calcium: 200.9mg (20.09%), Vitamin B1: 0.25mg (16.88%), Vitamin D: 2.37ug (15.78%), Folate:
59.26ug (14.81%), Vitamin B5: 1.38mg (13.8%), Vitamin B12: 0.83ug (13.79%), Vitamin B3: 2.68mg (13.41%), Iron:
2.4mg (13.33%), Zinc: 1.41mg (9.38%), Vitamin B6: 0.18mg (8.98%), Magnesium: 35.7mg (8.93%), Potassium:
276.53mg (7.9%), Fiber: 1.82g (7.27%), Vitamin E: 0.98mg (6.54%), Copper: 0.1lmg (5.32%), Vitamin K: 4.09ug
(3.89%)



