New Orleans Bread Pudding

10 to 12 servings

This is taken from Joy of Cooking.
3 T. unsalted butter, softened

1 ¼ lbs. French or Italian bread (1 ½ to 2 loaves)

1 C. raisins (I do not put these in.)

3 Large eggs

4 C. whole milk

2 C. sugar

2 T. vanilla

1 t. ground cinnamon

Spread the butter over a 13 x 9-inch baking pan, preferably glass. Cut the bread into ½-inch thick slices and arrange almost upright in tightly spaced rows in the prepared pan. Tuck the raisins between the slices.

In a bowl whisk the eggs until frothy. Whisk in the milk, sugar, vanilla and cinnamon. Pour the liquid over the bread and let stand for 1 hour, pressing down now and then with a spatula to wet the tops of the slices.

Preheat oven to 375ºF.

Bake until the top is puffed and lightly browned, about 1 hour. Cover with Southern Whiskey Sauce (recipe below). Let cool on rack for 30 to 60 minutes, then cut into squares and serve. Leftover sauced pudding will keep for several days in the refrigerator and can be reheated in a 300ºF oven for 15 minutes.

Southern Whiskey Sauce

8 T. (1 stick) unsalted butter

1 C. sugar

¼ C. bourbon or other whiskey

2 T. water

¼ t. freshly grated or ground nutmeg

⅛ t. salt

Melt the butter over low heat in a small, heavy saucepan. Stir in the sugar, whiskey, water, nutmeg and salt with a wooden spoon. Cook, stirring, until the sugar is dissolved and the mixture is blended. Remove from the heat.

Whisk the eggs until frothy. Vigorously whisk the egg into the liquor mixture. Set the sauce over medium heat and, stirring gently, bring to a simmer. Cook until thickened, about 1 minute.

