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New Orleans Bread Pudding

Recipe

By Executive Chef Gregory Van Horn

List of Ingredients​​​​​​​​​​​​​​​​​​​_______________________________________
1 hotel pan

Cut bread (2 ½ deep by 11 ½ wide we use French Rolls)

24 each whole eggs

½  gallon whole milk

¼ cup vanilla extract

2 TLBS. cinnamon

1 can diced peaches 

2 LBS. brown sugar

2 LBS. granulated sugar

7 OZS. water

Preparation____________________________________________

Combine brown sugar and water in a sauce pan and bring to a boil. Remove from stove and keep warm. Pre heat oven to 400 degrees. Combine the eggs, sugar, vanilla and cinnamon in a large mixing bowl. Mix well. Add cut bread to the mixture in the bowl and coat all pieces well. Be careful not to break up the bread to much! Add the milk and peaches and mix well. Line a dry 2 inch hotel pan with the brown sugar syrup making sure to coat the sides of the pan. Place the completed mixture from the bowl into the prepared hotel pan. Place the hotel pan into a 4 inch hotel with water and cover with foil. Place into oven and bake at 400 degrees for two hours. 
