
Apple Cinnamon Bread Pudding 

Ingredients  

5 large eggs 
¾ cup granulated sugar 
¾ cup light brown sugar 
½ tsp kosher salt 
1 tbsp vanilla extract 
5 cups whole milk, room temp 
1 pound wonder bread, torn  
1 apple, peeled, cored and roughly chopped 
1 tbsp. cinnamon 
1 tbsp. corn starch 
1 tsp. cinnamon 
1 tsp. sugar 
Softened butter for greasing pan 
Hot water 
 
Procedure 

1. Preheat oven to 350° and position rack in center of oven.  
2. In small dish mix the 1 tbsp. of cinnamon and 1 tbsp. cornstarch together. Toss with apple 

pieces. Set aside. 
3. In another small dish mix 1 tsp. cinnamon and 1 tsp. sugar set aside. 
4. In large bowl whisk eggs with ¾ cup brown and white sugars until smooth. Add the salt, vanilla, 

milk, whisk until sugars are dissolved. Can be done on an electric mixer, do not over beat 
however. Just mix until sugars are dissolved. Spread bread pieces in a buttered 9 x 13 inch glass 
baking dish and pour the custard on top. Press bread pieces into custard and let stand for 15 
mins until bread has soaked up custard and is evenly moistened. Fold in apple mixture. 

5. Sprinkle top with cinnamon and sugar mixture. 
6. Cover dish with buttered foil. Bake in a Bain Marie: Set inside a large roasting pan. Transfer pan 

to oven and pour enough hot water to reach half way up the side of the baking dish. Bake the 
pudding for about 2 hours, until the center is completely set. Remove baking dish from water 
and let cool on wire rack. 

7. Turn off the oven. Leave roasting pan with hot water in oven until completely cool then dump 
out. 

8. Serve bread pudding into dishes and top with apple rosettes. 
 
How to make Apple Rosettes 
Cut an apple into quarters, remove core and seeds, leave the peel on the apple. With a carrot peeler 

slice apple with the peel on top. Drop slices into acidulated water (j Gently uice of ½ lemon and ½ cup 
water) once there are several slices Gently roll up one slice to form the center peel on the top. Then 
curl each slice around the center alternating from the left then from the right to form the rosettes. 

 

 

 


