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Alton brown bread pudding chocolate

ACTIVE TIME: 30 minutesTOTAL TIME: 3 hours 20 minutesYield: 8 to 10 servings Place the eggs and yolks in a carafe blender and mix at the lowest speed for 30 seconds. Slowly add the sugar, for 30 seconds, add the hot chocolate mixture, and the mixture until incorporated, about 30 seconds. Add half and half, milk, espresso and
vanilla and mix until well combined, about 30 seconds. Butter a 9-by-13-inch metal pan with 1 tablespoon of butter and place the cube bread in a saucepan. Spread the chocolate on top of the bread and slowly pour in the custard. Press the mixture with a spatula or back with a spoon to thoroughly satiate. Cover and set at room
temperature for 2 hours or refrigerate for up to 8 hours. Bake until the internal temperature reaches at least 170 degrees Fahrenheit, about 45 minutes. Place the oven on a high broyle setting with the oven door ajar. Remove the bread pudding from the oven. Pour the melted butter into a bottle of spray and spritz the top of the bread
pudding. Return to the middle rack and broil for 4 to 5 minutes. Remove to the cooling rack for 15 minutes before serving. I really wanted to do something chocolate-y for Thanksgiving, but I found it hard to figure out what to do. I was thinking about chocolate cake, but it seemed boring. The day before Thanksgiving, I remembered seeing
this recipe on the food web. I looked it up and thought it was perfect. It sounded delicious, with the added bonus that I had all the ingredients at hand. I never went back to the grocery store the day before Thanksgiving. Now that I say I had all the ingredients, it's a slight exaggeration. I didn't have bread for bread pudding. But remember
my new bread machine? Four little ingredients and a few hours later, I had bread. My only change to the recipe was liquor. The original recipe uses coffee-flavored liqueur like Kahlua. I decided (with some encouragement from quinn) to use Frangelico, which is a hazelnut flavored liqueur. After discovering it last year, Frangelico climbed to
the top of my liquor list. It's a very simple but impressive dessert. My only complaint was to grate all that chocolate. It was exhausting. Other than that, it was quick and easy. I think he got a little lost in the Thanksgiving dessert spread, especially with cheesecake. I think he would have performed much better on his own. Maybe I'll just have
to make a sacrifice and do it again. Yield: 10 to 12 servingsPrep Time:20 minutesWho time:1 hour 1st loaf of French or Italian bread, cubed3 cups milk1/2 cup Frangelico1/4 cup heavy cream1 cup of granulated sugar1 cup packed light brown sugar1/4 cup cocoa powder6 large eggs1 tablespoon vanilla extract2 teaspoons almond extract1
- 1/2 teaspoon ground cinnamon8 ounces semi-sweet chocolate, grated whipped cream, for garnishLightly garnishLightly 9x 13 baking pan. Place the bread cube in a prepared pan. Select. Whisk the milk, frangelico and cream in a large bowl. In a separate bowl, combine the sugar, brown sugar and cocoa powder. Add to the milk mixture
and mix well. Place the eggs in a small bowl and whisk lightly. Add the vanilla, almond extract and cinnamon to the eggs and stir to combine. Add the egg mixture to the milk mixture. Stir well. Stir in the grated chocolate. Then pour the mixture over the bread. Allow to stand, stirring, for 20 minutes, or until the bread has absorbed most of
the milk. Preheat the oven to 325 degrees. Bake for 1 hour or until the knife is inserted into the center comes out clean. Serve warm or chilled with sweetened whipped cream. Recipe adapted from the food chain. Share Tweet Pocket Yummly Email subscribe to free email updates: This site is not available in your country This site is not
available in your country Getty Images / Brandon Bailes Need a delicious chocolate treat? Try this chocolate bread pudding from Alton Brown, for rich and tasty anytime to pick me up. For more information about Alton Brown, check out his latest book Good Eats 3: The Later Years and tune in to Good Eats only on the Food Network.
Advertising - Continue reading below Harvests: 8 Prep Time: 0 hours 30 minutes Cook Time: 0 hours 50 minutes Total time: 1 hour 20 minutes 2 large whole eggs 3 large egg yolks 3/4 c. Sugar 1/2 c. hot chocolate mixture 3 tbsp half and a half 1 tbsp whole milk 2 ounces espresso 1 tbsp vanilla extract 2 tbsp unplaced butter 18 ounces of
stale hall bread 6 ounces of bitter-bitter chocolate This trading ingredient module is created and maintained by a third party, and is imported on this page. You can find more information about this and similar content on your website. Place the eggs and yolks in a carafe blender and mix at the lowest speed for 30 seconds. Slowly add the
sugar for 30 seconds, then add the hot chocolate mixture and mixture until incorporated, about 30 seconds. Add half and a half, milk, espresso and vanilla and mix until well combined, about 30 seconds. Butter 9 on a 13-inch metal pan with 1 tablespoon of butter and place the cube bread in a saucepan. Spread the chocolate on top of the
bread and slowly pour in the custard. Press the mixture with a spatula or back with a spoon to thoroughly satiate. Cover and set at room temperature for 2 hours or refrigerate for up to 8 hours. Preheat the oven to 325 degrees Fahrenheit until the internal temperature reaches at least 170 degrees Fahrenheit, about 45 minutes. Set the
oven to a high broil setting with the oven door. Remove the bread pudding from the oven. Pour the melted butter into a bottle of spray and spritz the top of the bread pudding. Return to the middle rack and broil for 4 to 5 minutes. Remove to the cooling rack for 15 minutes before serving. Courtesy food network This content is created and
maintained by a third and is imported to this page to help users provide their email addresses. You may be able to find more information about this and similar content on piano.io Advertising - Continue reading below last night marked the 5th Monday in a row with the new Episode good eats. This time the theme was bread pudding. I've
never had bread pudding before. I always thought the idea of eating raw bread is not too appealing. But if I ever try to make bread pudding, it will probably be one of two that Alton did in this episode. When people see the word pudding, they probably think of chocolate or tapioca. In England, the word pudding simply means dessert. Bread
pudding is a dessert that uses stale bread. You want stale bread so that it absorbs the liquid, just as you would like with French toast. This bread is mixed with custard and baked. Alton has come up with a formula for breading pudding that can be adapted to suit your tastes. The formula looks like this: 10-12 cups of bread 5 cups dairy 1
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