
www.therapybread.com 

Bread Pudding 

(Adapted from “The Best Bread Pudding” by The Pioneer Woman) 

Ingredients for the Bread Pudding: 

 1 tbsp. unsalted butter, softened, for greasing your baking dish 

 3 eggs 

 3 tbsp. melted unsalted butter  

 2 tbsp. vanilla bean paste (may substitute pure vanilla extract) 

 2 ½ cups whole milk or half and half 

 2 cups granulated sugar 

 Pinch of fine kosher or sea salt 

 ½ cup bittersweet chocolate chips 

 ¼ cup raspberry preserves, or preserves of your choice 

 3 ½ to 5 cups day old (or slightly stale) challah bread, sourdough bread or whatever you 

like (as long as it has some body to it), cut into 1 inch cubes 

 1/3 cup slivered almonds 

Ingredients for the Raspberry Chocolate Ganache: 

 ½ cup heavy cream 

 3 tbsp. raspberry preserves (or whatever you used in the bread pudding) 

 4 ounces of chopped bittersweet chocolate (the same chocolate you used in the bread 

pudding preferably) 

 1-2 tsp. of dark rum, optional 

 

Directions for the Bread Pudding: 

 Preheat oven to 325 degrees with rack in the center position 

 Grease a 6 cup/9-inch (approximately) baking dish with the softened butter 

 Beat together eggs, butter, vanilla, and milk in a large bowl 

 Add sugar and a pinch of salt and mix until sugar is dissolved  

 Arrange half of the bread cubes tightly in the bottom of the buttered baking dish 

 Scatter the chocolate chips and dollop the preserves over the bread cubes 

 Layer the remaining bread cubes over the “filling” 

 Pour the egg mixture over the bread 
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 Sprinkle almonds all over and bake for 55 to 70 minutes, or until crust is golden brown 

all over the top and the edges look puffy and set 

Directions for the Sauce: 

 Heat the heavy cream with preserves in a small, heavy-bottomed sauce-pan over medium 

low heat, whisking to incorporate frequently, until just simmering 

 Remove from heat, add chocolate and allow to sit for 5 minutes 

 Whisk to incorporate the chocolate and mix in the rum, if using 

 Place a sieve over a medium bowl and pass the sauce through the sieve to remove lumps 

 Serve sauce warm over the bread pudding 


