
Root Beer Pudding
 Gluten Free

DESSERT

Ingredients
1.5 tablespoons cornstarch

3 large egg yolk

0.3 cup glucose syrup

0.5 cup cup heavy whipping cream

0.5 teaspoon kosher salt  smoked 

2 tablespoons skim milk powder

7 ounces roasted cashews  raw unsalted 

0.7 cup root beer

READY IN

180 min.

SERVINGS

4

CALORIES

665 kcal

https://whatsheate.com


1 cup root beer  ( 14 candies total) 

1 tablespoon sugar

1 tablespoon butter  unsalted 

3 tablespoons water

0.8 cup milk  whole 

Equipment
food processor

bowl

frying pan

baking sheet

sauce pan

whisk

blender

plastic wrap

stand mixer

ziploc bags

spatula

rolling pin

meat tenderizer

Directions
In a commercial blender, grind 1/2 cup root beer candies, the milk powder, cornstarch, and

salt into a powder.

In a medium saucepan over moderate heat, bring the whole milk and root beer soda to a

simmer. Carefully add the hot mixture to the powder in the blender, and with the blender on

low, process for 1 minute.

Add the butter and egg yolks, then gradually increase the blender speed to high and blend

until smooth, about 1 minute.



Carefully pour the hot pudding back into the medium saucepan, place over moderate heat,

and cook, whisking vigorously, until it comes to a simmer. Continue cooking, whisking

constantly, until the pudding is very thick, about 2 more minutes.

Remove from the heat and let cool to room temperature, about 30 minutes.

Place plastic wrap directly on the surface of the pudding and refrigerate at least 1 hour. DO

AHEAD: The pudding can be prepared ahead and kept, covered in the refrigerator, up to 2

days.

Spray a heatproof rubber spatula with nonstick vegetable oil spray and have ready. Line a

large rimmed baking sheet with a nonstick baking mat or spray with nonstick vegetable oil

spray.

In a medium saucepan over high heat, bring the sugar, glucose syrup, and water to a simmer.

Cook, swirling the pan occasionally but not stirring, until the mixture turns a medium-dark

caramel color, about 5 minutes.

Add the butter, cashews, and salt and use the sprayed rubber spatula to stir the mixture until

the cashews are completely covered in caramel.

Carefully pour the nougatine onto the prepared baking sheet, and use the rubber spatula to

spread it into a thin, even layer. Set aside to cool and harden, about 30 minutes. Once the

nougatine is completely cool, use your hands to break it into small pieces then transfer to a

Robot Coupe or food processor, and grind into a coarse powder. DO AHEAD: Nougatine can

be made ahead and kept, in an airtight container at room temperature, for 1 week.

In the bowl of a stand mixer fitted with the whisk attachment, beat the cream and sugar until

medium peaks form.

Place the remaining 1/2 cup root beer candies in a resealable plastic bag and use a meat

mallet or rolling pin to crush them into small pieces.

Divide the chilled pudding among 4 chilled glasses. Dollop each pudding with whipped cream

and garnish with the crushed cashew nougatine and root beer candy pieces.

*Root beer candies can be found at some supermarkets, pharmacies, or candy shops, or

ordered online from Good Old Day Store. **Nonfat milk powder can be found at some

supermarkets, or ordered online from King Arthur Flour. ***Glucose syrup is similar to corn

syrup but much thicker; it helps prevent sugar crystallization and is used to make caramel

and various candies. It can be found in some specialty markets or ordered online from The

Baker's Kitchen.

Nutrition Facts



 PROTEIN 7.8%
  FAT 54.52%

  CARBS 37.68%

Properties
Glycemic Index:27.02, Glycemic Load:2.91, Inflammation Score:-7, Nutrition Score:17.325652319452%

Nutrients (% of daily need)
Calories: 664.64kcal (33.23%), Fat: 41.48g (63.82%), Saturated Fat: 15.27g (95.45%), Carbohydrates: 64.51g (21.5%),

Net Carbohydrates: 63g (22.91%), Sugar: 31.75g (35.27%), Cholesterol: 185.08mg (61.69%), Sodium: 397.5mg

(17.28%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 13.36g (26.72%), Copper: 1.13mg (56.38%),

Phosphorus: 393.81mg (39.38%), Magnesium: 142.59mg (35.65%), Zinc: 3.56mg (23.73%), Selenium: 15.97µg

(22.81%), Manganese: 0.44mg (21.75%), Vitamin B2: 0.35mg (20.32%), Iron: 3.43mg (19.08%), Vitamin K: 18.64µg

(17.75%), Vitamin A: 864.47IU (17.29%), Calcium: 168.29mg (16.83%), Vitamin D: 2.13µg (14.22%), Folate: 56.02µg

(14%), Vitamin B5: 1.37mg (13.69%), Potassium: 460.25mg (13.15%), Vitamin B12: 0.7µg (11.67%), Vitamin B1: 0.17mg

(11.26%), Vitamin B6: 0.22mg (11.18%), Vitamin E: 1.16mg (7.75%), Fiber: 1.52g (6.06%), Vitamin B3: 0.8mg (4.01%)


