
Roly-poly bread & butter pud
 Vegetarian   Popular

DESSERT

Ingredients
85 g butter  soft for the dish 

350 g raspberry jam

800 g bread  fresh white 

4  eggs

400 ml double cream

400 ml milk

85 g sugar  plus a little extra 

1 tsp vanilla pod

READY IN

120 min.

SERVINGS

8

CALORIES

748 kcal

https://whatsheate.com


Equipment
oven

whisk

sieve

baking pan

Directions
Butter a deep 2-litre baking dish. Dollop in half the jam and spread over the base of the dish.

Trim the crusts and rounded top from the loaf so that you are left with a rectangular block of

bread.

Cut into 4 thick slices of bread. Whizz the crusts and left over bread into crumbs and freeze

for later.

Spread the butter over one side of each slice of bread. Flip the slices over and spread the un-

buttered sides with remaining jam.

Roll up the slices from the short sides, jam-side inwards, to make 4 fat Swiss rolls. Halve each

so you end up with 8 short, squat Swiss rolls. Squish these snugly into the baking dish, cut-

sides up, so you can see 8 jam swirls.

Whisk together the eggs, cream and milk, then sieve into a jug with the sugar and vanilla. Give

a good stir, then carefully pour over the bread swirls you may have to do this in stages, letting

the custard soak in bit by bit.

Let the dish stand at room temperature for 30 mins so the custard continues to soak in.

Heat oven to 160C/140C fan/gas

Scatter some more caster sugar over the pudding, then bake for 1 hr-1 hr 15 mins until the top

is golden and the custard is gently set. Cool for 5 mins, then serve.

Nutrition Facts

 PROTEIN 8.94%
  FAT 42.04%

  CARBS 49.02%

Properties
Glycemic Index:33.97, Glycemic Load:50.17, Inflammation Score:-7, Nutrition Score:20.186956592228%



Nutrients (% of daily need)
Calories: 747.57kcal (37.38%), Fat: 35.2g (54.16%), Saturated Fat: 19.38g (121.12%), Carbohydrates: 92.38g (30.79%),

Net Carbohydrates: 87.9g (31.96%), Sugar: 41.59g (46.21%), Cholesterol: 167.71mg (55.9%), Sodium: 619.84mg

(26.95%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 16.84g (33.69%), Manganese: 1.22mg (60.93%),

Selenium: 39.09µg (55.84%), Vitamin B2: 0.56mg (32.77%), Vitamin B1: 0.47mg (31.08%), Vitamin B3: 5.71mg

(28.57%), Phosphorus: 264.68mg (26.47%), Folate: 102.48µg (25.62%), Calcium: 245.35mg (24.53%), Vitamin A:

1209.24IU (24.18%), Iron: 4.26mg (23.65%), Fiber: 4.48g (17.92%), Vitamin B5: 1.5mg (14.98%), Magnesium: 55.31mg

(13.83%), Vitamin D: 1.81µg (12.08%), Zinc: 1.69mg (11.29%), Copper: 0.21mg (10.72%), Vitamin B6: 0.21mg (10.33%),

Vitamin B12: 0.57µg (9.55%), Potassium: 332.94mg (9.51%), Vitamin E: 1.21mg (8.06%), Vitamin K: 7.47µg (7.12%),

Vitamin C: 4.35mg (5.27%)


