
Savory Breakfast
Bread Pudding

8 - 10 servings
PREP TIME: 90 minutes

COOK TIME: 45 minutes 

DIFFICULTY:  2 of 5

COOKING METHOD: Baking

UTENSILS NEEDED: Oven safe dish, mixing bowl, whisk, chef knife,

cutting board, cheese grater, saute pan

BEST SERVED WITH: Arugula Salad and a Mimosa

Ingredients
1lb - Smoked Ham, cut into ½ inch dice (Plant based

Sausage crumbles work great too) 

8oz - Gruyere Cheese, grated 

4oz -Parmesan, grated

1 loaf - French Bread, cut into 1 inch cubes, and lightly

toasted or stale

1 large - Onion, julienne

1 bag - Spinach or Kale, cleaned and chopped

4 sprigs - Thyme, fresh, leaves picked

1 ½ cups - Heavy Cream

6-8 ea - Eggs, large

2 Tbsp - Dijon Mustard

2 tbsp - Butter, Unsalted

TT - Kosher Salt & Black Pepper



Savory Breakfast
Bread Pudding

Directions
Coat your baking dish with butter and set aside.

Place your saute pan over medium-high heat. Once hot, add the butter,

when it melts and bubbles slightly add the onions and continue to cook for

about 3-5 minutes or until soft and lightly browned. Add spinach and cook

for a minute to wilt.  Remove from the heat and add the thyme leaves, set

aside. 

In your mixing bowl, whisk together heavy cream, eggs, and dijon until very

smooth. Season lightly with salt and pepper. 

In your oven safe dish, add about half of the cubed bread, top with half of

the Gruyere Cheese, Ham, and Onions with Spinach. Repeat this step one

more time to fill the baking dish, building in layers. 

Pour egg mixture over the top of your dish, be sure to pour it over evenly.

The ingredients should be slightly submerged in the egg mix. At this point

we will cover it lightly with plastic wrap and place it in the refrigerator for

about an hour and up to 6-8 hours. 

Remove the dish from the refrigerator while you preheat your oven to 325

degrees. 

Bake at 325 degrees for 20-25 minutes. Sprinkle Parmesan cheese over the

top and continue to bake for an additional 15-20 minutes. The dish should

puff a little and pull away from the edges of the baking dish as well once

ready. 

Let cool for 5-10 minutes before cutting and serving.


