( Rum, Caramel, and Banana Bread Puddin
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(2, Vegetarian

READY IN SERVINGS
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DESSERT

Ingredients

0.3 cup t brown sugar dark packed ()

2 tablespoons rum dark

7 cups egg bread loaf - crusts crustless (from 1-pound loaf)

6 large eggs

1.5 cups half and half

1.5 cups cup heavy whipping cream

1 tablespoon juice of lemon fresh

2 cups powdered sugar

CALORIES
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1175 kcal
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4 medium banana peeled

0.1 teaspoon salt

0.8 cup sugar

3 tablespoons butter unsalted

1 teaspoon vanilla extract

Equipment

oo

bowl
frying pan
sauce pan
oven
whisk
baking pan

aluminum foil

Directions
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Spread powdered sugarevenly in large nonstick skillet. Cook overmedium-high heat without
stirring untilsugar begins to melt and caramelize onbottom (sugar layer will slide when skilletis
tilted), then stir until all sugar is meltedand deep amber and caramel is smooth, 3to 4 minutes.

Add 1 cup cream, rum, and 1/4teaspoon salt (some clumps will form). Stiruntil caramel is thick
and smooth, aboutl minute.

Mix in remaining 1/4 cup cream.

Remove from heat and add butter; stir untilsauce is thick and smooth, about 1 minute.Strain
sauce into small bowl. DO AHEAD: Sauce can be made 1 week ahead. Cool,cover, and chill.
Rewarm, stirring over lowheat, before using.

Preheat oven to 350°F.

Spread bread cubes out on rimmed bakingsheet. Toast until beginning to feel dry butnot hard,
about 7 minutes. Cool on sheet.

Whisk eggs, 3/4 cup sugar, and 1/8teaspoon salt in large bowl to blend. Bringcream and half
and half to simmer inmedium saucepan. Very gradually whiskcream mixture into egg mixture.

Straincustard into medium bowl; mix in vanilla.Cool to lukewarm, about 30 minutes.



Whisk brown sugar and butter in largeskillet over medium-high heat until smoothsauce forms,
about 1 minute.

Whisk inrum, lemon juice, and 1/4 teaspoon salt.
Addbananas and toss just until coated, about 30seconds.

Remove from heat.
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Lightly butter 8x8x2-inch glass bakingdish (8-cup capacity). Scatter 1/3 of bread indish. Top
with half of bananas and half ofsyrup from skillet. Scatter half of remainingbread over. Top

with remaining bananasand syrup from skillet, then remainingbread.
Pour custard over.

Let pudding stand30 minutes, occasionally pressing downbread to submerge and to absorb
custard.

Preheat oven to 350°F.
Place dish withpudding in 13x9x2-inch metal baking pan.

Add enough warm water to pan to reachhalfway up sides of pudding dish. Coverbaking pan
with foil.

Bake pudding 30minutes. Uncover and bake until puffedand set in center, about 45
minuteslonger.

Remove from water bath and letstand 15 minutes.
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Serve warm or at roomtemperature with warm caramel sauce.

Nutrition Facts
]

PROTEIN 9.47% [ FAT 32.09% CARBS 58.44%

Properties
Glycemic Index:17.48, Glycemic Load:19.62, Inflammation Score:-8, Nutrition Score:32.40782586388%

Flavonoids

Catechin: 3.6mg, Catechin: 3.6mg, Catechin: 3.6mg, Catechin: 3.6mg Epicatechin: 0.0Img, Epicatechin: 0.01mg,
Epicatechin: 0.01mg, Epicatechin: 0.01mg Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg,
Eriodictyol: 0.09mg Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg Naringenin:
0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg Kaempferol: 0.06mg, Kaempferol: 0.06mg,
Kaempferol: 0.06mg, Kaempferol: 0.06mg Myricetin: 0.0Img, Myricetin: 0.01Img, Myricetin: 0.0lmg, Myricetin:
0.01mg Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg



Nutrients (% of daily need)

Calories: 1174.6kcal (58.73%), Fat: 41.83g (64.36%), Saturated Fat: 20.68g (129.27%), Carbohydrates: 171.45g
(57.15%), Net Carbohydrates: 165.15g (60.05%), Sugar: 69.03g (76.7%), Cholesterol: 322.67mg (107.56%), Sodium:
919.95mg (40%), Alcohol: 1.42g (100%), Alcohol %: 0.39% (100%), Protein: 27.78g (55.56%), Selenium: 77.63ug
(110.91%), Vitamin B2: 1.3mg (76.52%), Vitamin B1: 0.96mg (64.24%), Folate: 250.54ug (62.63%), Manganese: 1.21mg
(60.72%), Vitamin B3: 10.55mg (52.76%), Iron: 7.25mg (40.29%), Phosphorus: 377.52mg (37.75%), Vitamin A:
1624.991U (32.5%), Calcium: 302.12mg (30.21%), Fiber: 6.3g (25.2%), Vitamin B6: 0.46mg (22.75%), Copper: 0.43mg
(21.32%), Potassium: 617.46mg (17.64%), Magnesium: 68.32mg (17.08%), Zinc: 2.51mg (16.71%), Vitamin B5: 1.62mg
(16.18%), Vitamin D: 2.37ug (15.81%), Vitamin B12: 0.71ug (11.79%), Vitamin E: 1.64mg (10.93%), Vitamin C: 6.53mg
(7.92%), Vitamin K: 4.66ug (4.43%)



