Bourbon Bread Pudding 

Day old toasted bread cubes work best.

Spread onbto bottom and sides of 13 x 9 baking dish:

2 Tb softened butter
Heat in heavy saucepan over  med high heat to 180˚ or until tiny bubbles

form around edge (do not boil):


4 cups fat free milk

Place bread cubes in a large bowl.  Pour hot milk over bread.


9 cups cubed French bread

Combine in a medium bowl:


2 cups sugar

2 tea vanilla extract


3 large eggs


Gradually whisk into bread/milk mixture.  Add in:


½ cup raisins

Pour into prepared baking dish.

Place baking dish into a roasting pan into a ½ inch hot water bath.

Bake 350˚ for 50 minutes or until browned and set.

SAUCE

Cook in a medium saucepan over low heat:


¾ cup sugar


6 Tb butter


1 large egg


¼ cup bourbon

Cook 4 minutes, or until candy thermometer reaches 165°, stirring constantly.  

Cook until mixture is thick.  Pour over bread pudding.
