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RECIPE
Bread Pudding
1 loaf of day old baguette (4-5 cups)
1 box Samoas cookies
1 cup milk
1 cup heavy whipping cream
2 cups coconut milk
⅔ cup sugar
1 tsp salt
6 eggs
2 tsp vanilla
¼ tsp nutmeg
Topping
¼ cup raw sugar
½ teaspoon cinnamon

Coffee Caramel
8 tablespoons water
4 teaspoons espresso ground coffee
1 ⅓ cups sugar
⅔ cup whipping cream
5 tablespoons unsalted butter, diced
Pinch of salt

Ingredients
BREAD PUDDING   Gently heat the cream, 
milk, coconut milk, sugar and salt in a 
heavy bottomed pot until it is just about 
to boil. Remove from heat. Meanwhile, mix 
together the eggs, vanilla and ¼ teaspoon of 
nutmeg in a large bowl. Slowly pour the hot 
cream mixture into the egg mixture, stirring 
constantly so that the eggs don’t scramble. 
Cube the baguette and place in large bowl. 
Chop cookies and add to baguette. Add 
the cubed bread mix to the custard, toss 
together and put the whole thing in the 
refrigerator for at least an hour so that the 
bread can fully soak up the custard. Preheat 
the oven to 350 degrees. Butter a large 
baking dish. Pour the bread pudding mixture 
into the dish. Sprinkle the pudding with the 
cinnamon and sugar.   Cover the pudding 
with foil and bake for 45 minutes, until the 
center is set. Remove the foil and cook for 
another 20 minutes. At the very end, put the 
pudding under the broiler for another 1-2 
minutes to crisp up the top of the pudding. 
Let sit for 30 min before serving.

COFFEE CARAMEL   Stir 2 tablespoons water and 4 teaspoons 
coffee powder in small bowl until coffee powder dissolves. Stir 
remaining 6 tablespoons water and 1 1/3 cups sugar in heavy 
medium saucepan over low heat until sugar dissolves. Increase 
heat and boil without stirring until syrup turns deep amber, 
occasionally brushing down sides of pan with pastry brush dipped 
into water and swirling pan, about 8 minutes. Remove saucepan 
from heat. Add whipping cream, butter and coffee mixture 
(mixture will bubble vigorously). Return to heat and bring to boil, 
whisking constantly until smooth. Whisk in salt. Serve at room 
temperature or warmed.
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