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My grandmother gets all the credit for this bread pudding recipe. She taught me the techniques and some of the 

science behind cooking, and left some basic “blueprints” with plenty of room for experimentation. This recipe is a 

fine example of both. 

Feel free to adjust with whatever dried fruit strikes your fancy. If you add fresh fruit, consider the moisture it will 

add and draw back on the wet ingredients accordingly. Make it your own!  

INGREDIENTS 

2 cups milk  

4 cups coarse bread cubes* (thaw if frozen) 

1/4 cup melted butter (this equals 1/2 stick) 

1/2 cup sugar 

2 beaten eggs 

1/2 cup raisins (or other fruit) 

1 tsp. cinnamon or nutmeg 

*NOTES 

The recipe works best if the bread is stale, as it takes up the wet ingredients better. If you are working with fresher 

bread, consider “drying” it out a bit in a low oven for about 30 minutes, and then proceed. 

You may also add a teaspoon vanilla or up to 2 tablespoons of a liqueur, such as brandy, if desired. Add during step 

2, or infuse the dried fruit with the liqueur before folding in during step 4. 

INSTRUCTIONS 

1. Preheat oven to 350° F. Butter a 1.5 quart casserole, or 8 x 8” square baking pan. 

2. Combine milk, eggs, sugar and cinnamon in a bowl with a pour spout. Whisk in melted butter. 

3. Pour custard mixture over dried bread cubes into a large mixing bowl. Fold ingredients several times, then 

allow it to rest 30 minutes, folding occasionally to fully soak the bread cubes. The mixture will be very 

wet, but the custard will cook and thicken in the oven. 

4. Add the raisins just before baking, and fold several times so they don’t sink to the bottom. 

5. Pour bread pudding mixture into buttered casserole and cover loosely with foil.  

6. Place the casserole in a larger pan filled about 1” deep with hot water. I use a basic 9 x 13” cake pan for 

this purpose, and the water only needs to come about halfway up the side of the pudding dish. 

7. Carefully place casserole into the preheated oven and bake about one hour, or until a knife inserted in the 

center comes out clean. Remove foil after 30 minutes, and bake uncovered for the remaining time. 

8. Serve warm or cool completely and keep leftovers in the refrigerator. 
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