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Irish Soda Bread Pudding with Whiskey Caramel 

Sauce 

(Adapted from “Irish soda bread pudding with Jameson whiskey caramel sauce” on 

examiner.com) 

Makes 6 ramekins or one 2-quart baking dish of bread pudding 

Ingredients for the Pudding: 

 1 day-old loaf of Irish soda, ½ if loaf is large (you will need about 3 cups of bread cubes) 

 2 tbsp. unsalted butter, melted 

 3 large eggs, lightly beaten 

 3 cups whole milk 

 4 tbsp. pure maple syrup 

 1/3 cup granulated sugar (omit if starting with a sweet soda bread) 

 3 tbsp. Irish whiskey 

 1 tsp. vanilla extract or paste 

 ½ tsp. ground cinnamon 

Ingredients for the Caramel Sauce: 

 1 ½ cup granulated white sugar 

 1/3 cup water 

 2 tbsp. Irish whiskey 

 1/2 tsp. vanilla extract or paste 

 ½ cup heavy cream, divided 

Directions for the Pudding: 

 Preheat oven to 350 degrees F. Cut bread into small cubes and melt butter.  

 Brush butter into 6 small ramekins or one 2-quart baking dish 

 Combine milk, eggs, maple syrup, sugar (if using), whiskey, vanilla, and cinnamon in a 

large bowl and mix until combined.  

 Place cubes in ramekins (or baking dish) and pour the liquid mix over the cubes. Pour 

enough to come just to the top of the inner lip of the ramekin. Set in the fridge for at least 

an hour – overnight is better. Add more liquid if needed. 

 Bake bread puddings for about 30 minutes (or 45-60 minutes if making one large dish) 

until the custard is set. 
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 Allow to cool before pouring the caramel sauce over the top. 

Directions for the Caramel Sauce: 

 Combine sugar and water in a heavy bottomed saucepan over low heat. Heat until sugar 

is dissolved. 

 Turn heat up to medium and allow the sugar to boil. DO NOT stir or agitate the sugar if 

you can help it- this could cause crystallization and you will have to start over. If sugar 

crystals form on the sides, cover pot with a lid to allow the steam to melt the sugar. Boil 

for about 10-15 minutes or until caramel turns a deep bronze. This happens very quickly 

and goes from caramel to burn is a matter of seconds. 

 Shut off the heat and carefully add the vanilla, 1/3 cup cream, and whiskey. It will bubble 

up violently, so stand back! 

 Turn heat back on medium and let boil, stirring occasionally until the caramel is smooth. 

Add the remaining cream and stir to combine. Allow to cool slightly before serving. Store 

leftovers in the fridge. 


