Milk Bread Pudding Custard

Serves 8

From One Market Restaurant pastry chef Patti Dellamonica-Bauler. While there are
several components to this dessert, the verjus raisins and milk jam sauce can be made
ahead and rewarmed for serving. Although Dellamonica-

from local producer Saint Benoit Creamery,

Milk Jam Sauce
2 cups Saint Benoit organ-
Ic whole Jersey milk or
other whole milk
1 cup + 1 tablespoon sugar
V2 teaspoon fleur de sel
(sea salt)
V4 teaspoon baking soda
1 vanilla bean, split
lengthwise
3 tablespoons creme
fraiche
12 teaspoons bourbon, to
taste, optional
Verjus raisins
1¥2 cups white verjus (see
Note)
V2 cup sugar
1 tablespoon orange juice
V2 vanilla bean, split
lengthwise

V2 cup golden raisins
Bread pudding custard
2 cups Saint Benoit organ-

ic whole Jersey milk or
other whole milk

2 cups whipping cream

¥ cup sugar
2 tablespoons honey
V2 vanilla bean, split
lengthwise
Vs whole nutmeg, crushed
1 whole clove
1 cinnamon stick
2 allspice berries
2 whole white pepper-
corns

2 whole pink peppercorns

2 large egg yolks, room
temperature

4 large eggs, room tem-
perature

1 sweet French baguette
(see Note)

3 to 4 tablespoons soft-
ened unsalted butter, for
greasing ramekins and
foil

For the sauce: Over medium-
high heat, whisk the milk,
sugar, salt, baking soda and
vanilla bean Iin a medium
non-reactive (non-aluminum)
pot. Bring to a simmer and

Bauler uses Jersey cow milk
you can substitute regular whole milk.

reduce heat to medium/
medium-low. Stir frequently
until the mixture caramelizes
and reaches sauce-like consis-
tency, about 45 minutes-1
hour. Remove from the heat,
discard the vanilla bean and
whisk in the creme fraiche.
Add the bourbon, if using. The
sauce can be made ahead.

For the raisins: Combine the
verjus, sugar, orange juice and
vanilla bean in a medium
skillet. Over medium-high
heat, bring to a simmer and
cook 3 minutes; reduce heat to
medium and add raisins. Cook,
stirring often, until raisins are
plump and the verjus has a
Syrupy consistency, about 30
minutes. The raisins can be
made ahead.

For the bread
Combine the milk, cream,
sugar, honey and vanilla bean
in a large nonreactive (non-
aluminum) pot over a low
heat.

Place the spices in a dry
skillet and toast carefully over
medium-low heat. When the

spices are fragrant, add to the
warm milk mixture and in-
crease the heat to medium.
Cook until the cream bubbles
slightly at the edges but does
not boil. Remove the pan from
the heat and let stand 1 hour.

Meanwhile, whisk the egg
yolks and whole eggs together,
cover and leave at room tem-
perature,

With the oven rack in the
middle, preheat the oven to
3259,

Strain the spices from the
milk mixture and discard.
Return the milk to the stove
and heat to'165° on a candy
thermometer. Gradually pour
the warm milk mixture into the
egg mixture in 4 additions,
whisking constantly. Set aside.

Slice the baguette into 24
(Y2-inch) pleces. Do not do this
ahead, because you want the
bread to remain soft. Save any
remaining bread for another
use,

Butter 8 (4-ounce) ceramic
ramekins and place 1 baguette
slice in each. Add
custard just to cover; let sit 3-5
minutes. Repeat 2 more times,
for a total of 3 slices of bread
in each ramekin. Let bread
soak up the custard for 15
minutes, then top with more
custard to cover the bread.

Arrange the ramekins in a
deep roasting pan. Pour hot
water into the roasting pan to

come about halfway up the
sides of the ramekins. Grease
a sheet of foil with softened
butter, then cover the roasting
pan, buttered side down.

Bake for 30 minutes. Re-
move the foil and continue to
bake about 20 minutes more,
until the puddings are fairly
firm to the touch with some
give in the center Carefully
remove the ramekins from the
water.

Let stand about 1 hour
before serving to set. If de-
sired, rewarm on the middle
rack in a 325° oven.

To serve: Serve warm or room
temperature, garnished with
the raisins and a drizzle of the
Milk Jam Sauce.

Note: Verjus, a tart unfermen-
ted and unripe grape juice, is
avallable at specialty stores,
Including Rainbow Grocery in
San Francisco and The Pasta
Shop in Oakland and Berkeley,
and at some well-stocked
supermarkets. If you can't find
verjus, substitute a very dry
white wine.

Select a narrow baguette
that will fit neatly into your
ramekin without trimming.

Per serving: 674 calories, 10 g
protein, 85 g carbohydrate, 32
g fat (18 g saturated), 260 mg
cholesterol, 284 mg sodium, 1

g fiber.



