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    Bread Puddings With A Twist




    This book contains Bread Pudding Recipes with a slight twist to them. There are 2 categories – Bread Puddings made from bread dough and Bread Puddings made from white bread and raisin bread.




    Bread Pudding Recipes Using Bread Dough




    Bread Dough Recipe




    Ingredients




    7,5 ml dry yeast




    275 ml warm water




    25 ml honey




    30 ml butter




    375 ml flour




    5 ml salt




    1 egg yolk




    12,5 ml milk




    Method




    Combine the yeast and water together.




    Stir in the honey.




    Add the butter and 125 ml flour.




    Mix well.




    Add the remaining flour and the salt.




    Mix well.




    Cover the dough and leave in a warm place for 45 minutes.




    Knead the dough down.




    Apple, Raisin And Cinnamon Bread Pudding




    Ingredients




    350 g kneaded bread dough (you can use readymade dough or you can make your own using the recipe supplied in this book)




    385 g pie apples (unsweetened)




    70 g seedless raisins




    380 g evaporated milk




    50 ml sugar




    5 ml ground cinnamon




    300 ml cream




    150 g butter




    225 g sugar




    Method




    Roll the bread dough out onto a floured surface.




    Cut the dough into small circles with a round cookie cutter.




    Pack a layer of dough circles into the bottom of a greased oven dish.




    Note: Use a large dish as the dough still needs to rise and you want enough space in the dish to add the syrup once the bread pudding has been baked.




    Arrange ½ the pie apples over the dough circles.




    Sprinkle ½ the raisins over the apples.




    Combine the evaporated milk, sugar and cinnamon together.




    Pour ½ the evaporated milk mixture over the apples in the oven dish.




    Arrange a second layer of dough circles over the apples in the oven dish.




    Arrange the remaining apples on the dough circles.




    Sprinkle the remaining raisins over the apples.




    Pour the remaining evaporated milk mixture over the top of the dough and apples.




    Bake at 180 degrees C for 25 to 35 minutes.




    Meanwhile combine the cream, milk and butter together in a saucepan.




    Bring to boiling point and remove from the heat.




    Remove the bread pudding from the oven.
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