Charlee’s Bread Pudding

1 ½ cups sugar

1 teaspoon ground cinnamon

Pinch of freshly ground nutmeg

6 large eggs, beaten

2 cups heavy whipping cream

2+ teaspoon of vanilla extract (no imitation)

1 cup dried cranberries

1 cup of chopped pecans

10 cups day-old French bread loaf, or Panettone cubed (approx. one 16oz loaf)

½ cup of rum, whisky or sweet sherry

1 stick butter-sliced

Soak the cranberries and pecans in the alcohol overnight or for 1-2 hours.

Preheat oven to 350 degrees.

Combine the sugar, cinnamon and nutmeg in a large bowl.

Beat in the eggs until smooth and then work in the cream. 

Add the vanilla and cranberry/pecan mixture then the bread cubes.  Allow the bread to soak up the custard.  

Place 1 slice of butter on each serving

Bake for approximately 25-30 minutes (in muffin pan for individual servings or greased 13 x 9 inch baking dish) or until the pudding has a golden color and is firm to the touch.  If a toothpick inserted in the pudding comes out clean, it is done.  It should be moist, not runny or dry.  Let cool to room temperature. 

Optional Meringue

4 egg whites

¼ cup sugar

2 teaspoons grated lemon rind

Cool Bread Pudding slightly.  Beat eggs whites until foamy.  Add sugar gradually and beat until mixture stands in firm peaks.  Fold in lemon rind.  Cover with meringue and bake 10-15 minutes longer or until meringue is golden brown.

Serve with Whiskey Sauce

Whiskey Sauce

1 cup Heavy Cream
1/2 Tbsp. Corn Starch
1 Tbsp. Water
3 Tbsp. Sugar
1/4 cup Bourbon

To make the whiskey sauce, place the cream in a small saucepan over medium heat, and bring to a boil. Whisk corn starch and water together, and add to cream while whisking. Bring to a boil. Whisk and let simmer for a few seconds, taking care not to burn the mixture on the bottom. Remove from heat. 

Stir in the sugar and the bourbon. Taste to make sure the sauce has a thick consistency, a sufficiently sweet taste, and a good bourbon flavor. Cool to room temperature. 

