RASPBERRY BREAD PUDDING
with pecans and raisins


1 lb. average size French bread


5 ½ cups milk, scalded


6 eggs, beaten slightly


1 Tbsp. butter or margarine


1 1/3 cups sugar


1 tsp. cinnamon


Dash of salt


1 tsp vanilla

 
1 tsp. rum flavoring - optional


1/3 cup coarsely chopped pecans


1/3 cup golden raisins


1 cup fresh or frozen raspberries

Heat milk until scalded (bubbles form around the outside edge of pan).  Meanwhile, slice bread into 1/2” slices then cut into 1” cubes.  Beat eggs slightly; add sugar and cinnamon.  Gradually stir hot milk into egg mixture.  Add butter, salt, vanilla and rum flavorings.  Put bread into greased 9 x 13 baking dish.  Pour milk and egg mixture over the bread, pushing the bread under the liquids.  Evenly sprinkle chopped pecans, golden raisins, and raspberries over the bread.  Nestle the berries and raisins down among the pieces of bread.  Set the dish in a larger pan and pour hot water around it.  Bake at 325 degrees for 30 minutes, lower the temperature and bake an additional 30 minutes at 300 degrees.  Test for doneness by inserting the blade of a table knife into the center of the pudding.   If it comes out clean and not “milky”, it is done.  Serve warm or cold with either sauce below.

This recipe is similar to one served at the “Old Stone Church” Restaurant in Castle Rock, Colorado.  My sister, Nancy, and I discovered it while seeing the countryside when Daryl and I were visiting Nancy and Carl in Denver.  After having it for lunch, we went back to their apartment and cooked it for our dinner with the guys.

Custard Sauce
Heat 2 ½ cups milk in double boiler.  Slightly beat 3 eggs, add 1/3 cup sugar, dash salt.  Pour some of hot milk into eggs and mix with whisk.  Pour back into hot milk.  Cook over water over medium heat for about 15 minutes, stirring from time to time, until it coats a spoon.

Raspberry Sauce

Puree 1 ½  cups fresh or frozen raspberries; pour into sieve to remove seeds.  Add ½  cup sugar to pureed berries and heat until it simmers.  Stir in 1 ½  Tbsp. cornstarch which has been mixed with ¼  cup water.  Taste for sweetness, adding more sugar if needed.  Bring to a boil and cook until thickened.  Cool before serving.
