csier Than You Think: Bhand Pllding

Bread pudding should be simple, but does it have to be plain?

read pudding
should be a simple
affair. After all, this
recipe was intended
as nothing more than a quick
and casy way to use stale left-
over bread. But somewhere
along the way, things got
complicated—at least if you
follow the recipes printed in
most modern cookbooks.
First, there is a trip to a bakery
for specialty breads such as
brioche or challah. After that,
the crusts are removed and
the bread is cubed and left
overnight to stale. Then there
is the two-hour soaking of the
bread in the custard. Finally,
many recipes insist on baking
the pudding in a roasting pan
filled with stcaming hot water.
All this left me wondering if
bread pudding might be sim-
plificd—greatly.
Here is the good news.
Bread pudding can indeed
be as simple as it was first
intended. Firm, hearty sliced
white bread from the super-
market, such as Arnold or
Pepperidge Farm, works
perfectly well. (Squishy sliced
bread doesn’t.) There’s no
need to cut off the crusts
or to wait for the bread to
stale. Soaking the bread in
the custard for 20 minutes is
sufficient, and a water bath is
definitely not necessary—the
pudding will bake up nice and
creamy as long as you keep
the oven temperature low.
Having made this recipe so
simple, I wondered if T might
spend some of the time I'd
saved jazzing up the bread and
egg custard. Inspired by the
oversized cappuccinos served
in big white porcelain cups at
my local coffee shop, I decided
to flavor the custard with cof-
fee, add chopped bittersweet
chocolate to the pudding,
and then bake individual por-
tons in large coffee cups. Just
before serving, 1 topped the
baked puddings with whipped
cream to create something
that looks fancy enough to
serve at a dinner party but is
in reality easy enough to pre-
pare when you get home from
work. ~Eva Katz

INDIVIDUAL MOCHACCINO
BREAD PUDDINGS serves 4

Use a wide, hearty loaf of sand-
wich bread—a smaller loaf may
not provide enocugh bread. Top
with whipped cream just before
serving.

Butterfor greasing coffee cups
2 large eggs
/3 cup sugar, plus 1'/2
tabl: 1s for

1 cup milk

1 cup heavy cream, plus

3/a cup for topping

tablespoons instant espresso

or coffee powder

1 teaspoon vanilla extract

4-5 slices firm white bread, cut

into 1'/2-inch squares (5 cups)
3/a cup chopped bittersweet

chocolate (4 ounces)
Cocoa powder for dusting
tops

1'/2

1. Adjust oven rack to
middle position and heat to
325 degrees. Butter tour 1-cup,
ovensafe coffee cups or ramekins.
2. Whisk cggs and ¥3 cup
sugar together in large bowl.
Whisk in milk, 1 cup heavy
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cream, instant espresso, and
vanilla. Transfer custard to large
measuring cup.

3. Arrange 4 bread squares
in bottom of cach coffee cup,
overlapping pieces so they fit
snugly. Sprinkle 1 heaping
tablespoon chocolate on top of
bread in each cup. Make second
layer using 4 bread pieces, then
top with remaining chocolate.
Pour custard over bread and
chocolate. Transfer coffee cups
to rimmed baking sheet and set
aside for 20 minures.

4. Bake until puddings are
set but still a bit wobbly when
shaken, 25 to 30 minutes. Cool
for at least 30 minutes (we like
to serve these warm) or to room
temperature. (Puddings can be
refrigerated overnight; bring to
room temperature, then warm
in microwave, checking progress
every 30 seconds.)

B. With electric mixer,
beat remaining ¥ cup cream
and 1% tablespoons sugar to
soft peaks. Spoon whipped
cream over cach pudding.
Sprinkle with cocoa and serve
immediately.

Bake and serve these mocha-flavored bread puddings in large coffee cups.
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