
bread and butter pudding recipe
Bread and butter pudding is a classic dessert that has stood the test of time, cherished for its
comforting flavors and ease of preparation. This delightful dish hails from the United Kingdom, where
it originated as a way to use stale bread, turning what could have been waste into a warm and
satisfying treat. The beauty of bread and butter pudding lies not only in its simplicity but also in its
versatility, allowing home cooks to adapt the recipe with various ingredients and personal touches. In
this article, we will explore the history, ingredients, step-by-step instructions, and variations of this
beloved dessert.

History of Bread and Butter Pudding

Bread and butter pudding dates back to the 18th century, with its roots in the need to prevent food
waste. During a time when resources were scarce, households sought out economical ways to use
leftover bread. The earliest known recipes for bread and butter pudding appeared in cookbooks in the
19th century, where it was often referred to as "bread pudding."

As the years passed, the recipe evolved, incorporating different flavors and textures. The traditional
version is often enriched with eggs, milk, and sugar, creating a custard-like texture that pairs
wonderfully with the bread. Various regions have their own adaptations, showcasing local flavors and
ingredients, making it a truly versatile dish.

Ingredients for Bread and Butter Pudding

Creating a delicious bread and butter pudding requires just a handful of simple ingredients. Here’s a
breakdown of what you’ll need:

Essential Ingredients

1. Bread: The star of the dish! Stale bread works best, but you can also use fresh bread. Common
choices include:
- White bread
- Brioche
- Challah
- Croissants

2. Butter: For spreading on the bread. It adds richness and flavor.

3. Eggs: They provide structure and create the custard base.

4. Milk and Cream: A mixture of whole milk and heavy cream gives a rich and creamy texture.

5. Sugar: Granulated sugar is typical, but you can experiment with brown sugar or honey for a



different flavor profile.

6. Vanilla Extract: For a lovely aromatic note.

7. Nutmeg and Cinnamon: These spices add warmth and depth to the pudding.

8. Raisins or Dried Fruit: Optional, but they add sweetness and texture.

Optional Ingredients for Variations

- Zest from Citrus Fruits: Orange or lemon zest can brighten the flavor.
- Chocolate Chips: For a decadent twist.
- Nuts: Chopped almonds or pecans for added crunch.
- Custard Powder: Some recipes include this for an extra creamy texture.

Step-by-Step Bread and Butter Pudding Recipe

Now that you have your ingredients ready, let’s dive into the recipe. Follow these steps for a
traditional bread and butter pudding that serves about 6-8 people.

Preparation Steps

1. Preheat the Oven: Set your oven to 350°F (175°C). This ensures it’s hot and ready for your
pudding.

2. Prepare the Baking Dish: Grease a medium-sized baking dish with butter. This prevents the
pudding from sticking and adds flavor.

3. Slice the Bread: Cut the bread into thick slices (about 1-inch thick). If you are using stale bread, you
can leave it out for a few hours to dry out further, making it easier to absorb the custard.

4. Butter the Bread: Spread butter generously on one side of each slice. You can also cut the slices
into triangles or squares for a decorative touch.

5. Layer the Bread: Arrange half of the buttered bread slices in the greased baking dish, buttered side
up. If you’re adding raisins or dried fruit, sprinkle some over the first layer.

6. Repeat the Layering: Add another layer of the remaining bread slices, again buttered side up. If you
have more raisins or dried fruit, sprinkle that on top.

Making the Custard Mixture

7. Mix the Custard: In a large bowl, whisk together:



- 4 large eggs
- 2 cups of milk
- 1 cup of heavy cream
- ¾ cup of sugar
- 1 teaspoon of vanilla extract
- A pinch of nutmeg and cinnamon

8. Combine: Pour this custard mixture evenly over the layered bread, ensuring each piece is soaked.
Let it sit for about 15-20 minutes to allow the bread to absorb the custard.

Baking the Pudding

9. Bake: Place the baking dish in the preheated oven and bake for 30-40 minutes. The pudding should
be golden brown on top and set in the middle. You can test it by inserting a knife; if it comes out
clean, it’s done.

10. Cool and Serve: Once baked, remove the pudding from the oven and allow it to cool slightly.
Serve warm or at room temperature, ideally with a drizzle of cream, custard, or a scoop of ice cream.

Serving Suggestions and Pairings

Bread and butter pudding can be enjoyed in various ways. Here are some serving suggestions:

- Custard Sauce: A classic pairing; serve warm custard sauce over the pudding.
- Cream: Pour heavy cream or clotted cream on top for a rich treat.
- Ice Cream: A scoop of vanilla, caramel, or custard ice cream elevates the dish to another level.
- Fresh Fruit: Berries or sliced bananas can add a refreshing contrast.

Variations of Bread and Butter Pudding

While the classic recipe is beloved, there are countless variations to explore. Here are a few ideas to
inspire your creativity:

1. Chocolate Bread and Butter Pudding: Incorporate chocolate chips or chunks between the layers for
a rich chocolate flavor.

2. Citrus Bread and Butter Pudding: Add orange or lemon zest to the custard for a zesty twist.

3. Spiced Bread and Butter Pudding: Experiment with spices such as cardamom or ginger for a warm,
spiced flavor.

4. Nutty Bread and Butter Pudding: Fold in chopped nuts, such as walnuts or hazelnuts, for added
texture.

5. Vegan Bread and Butter Pudding: Use plant-based milk, such as almond or oat milk, and flax eggs



or silken tofu as a custard substitute.

Conclusion

Bread and butter pudding is more than just a dessert; it’s a nostalgic reminder of home-cooked meals
and family gatherings. Its rich history and comforting taste make it a staple in many households. With
its straightforward preparation and the freedom to customize, this pudding is perfect for both novice
cooks and seasoned chefs. Whether you stick to the traditional recipe or experiment with modern
twists, bread and butter pudding will always be a delightful treat that brings warmth and joy to the
table. So why not gather your ingredients and bake a batch today? Your taste buds will thank you!

Frequently Asked Questions

What are the main ingredients in a traditional bread and
butter pudding?
The main ingredients in a traditional bread and butter pudding are stale bread, butter, eggs, milk,
sugar, and vanilla. Optional ingredients include raisins or other dried fruits, nutmeg, and cinnamon.

Can I use any type of bread for bread and butter pudding?
Yes, you can use various types of bread, but brioche or challah are preferred for their richness. Stale
bread works best as it absorbs the custard better.

How do I make a vegan version of bread and butter pudding?
To make a vegan version, substitute the eggs with a mixture of flaxseed meal and water, use plant-
based milk, and replace butter with a vegan alternative. You can also add a bit of nutritional yeast for
a cheesy flavor.

How long should I bake bread and butter pudding?
Bake bread and butter pudding at 350°F (175°C) for about 30 to 40 minutes, or until the custard is set
and the top is golden brown.

Can I prepare bread and butter pudding in advance?
Yes, you can prepare the pudding in advance. Assemble it and cover it, then refrigerate for up to 24
hours before baking. You may need to adjust the baking time if it’s cold from the fridge.

What can I serve with bread and butter pudding?
Bread and butter pudding is often served warm with a drizzle of cream, custard, or ice cream. You can
also top it with fresh berries or a fruit compote for added flavor.



How do I prevent the pudding from being too soggy?
To prevent sogginess, ensure that the bread is stale and dry, and avoid over-soaking it in the custard
mixture. You can also layer the bread with a sprinkle of sugar and dried fruit to absorb moisture.

What variations can I try with bread and butter pudding?
You can try variations like adding chocolate chips, using flavored breads (like cinnamon or chocolate
bread), or incorporating spices such as cardamom and ginger for a unique twist.
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