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Bread and Butter Pudding Recipe: A Classic Comfort Dessert

bread and butter pudding recipe is one of those timeless desserts that has been cherished in
kitchens for generations. It’s a simple yet incredibly satisfying treat that transforms humble
ingredients like stale bread, butter, eggs, and milk into a warm, custardy delight. Whether you’re
looking for a cozy dessert to enjoy on a chilly evening or a way to reduce food waste by using up
leftover bread, this pudding fits the bill perfectly.

What Makes Bread and Butter Pudding So Special?

At its core, bread and butter pudding is a traditional British dessert that has been enjoyed since the
18th century. It’s a clever and delicious way of turning day-old bread into something luxurious. The
magic lies in the custard—usually a mixture of eggs, cream or milk, sugar, and vanilla—that soaks
into the buttery bread slices, creating a soft, creamy texture with a golden, slightly crisp top.

Unlike other puddings that might rely on flour or starches, bread and butter pudding’s richness
comes from the custard and the layers of buttered bread. This simplicity allows for endless
variations, whether you want to add fruits, spices, or even chocolate for extra depth of flavor.

Ingredients You’ll Need for a Traditional Bread and
Butter Pudding Recipe

If you’re wondering how to make bread and butter pudding from scratch, here’s a basic list of
ingredients that most recipes call for:

Day-old white bread or brioche (about 8-10 slices)

Butter (for spreading on the bread)

Eggs (usually 4-5 for a medium-sized pudding)

Milk and/or cream (around 2 cups combined)

Sugar (caster sugar works well for a smooth texture)

Vanilla extract or vanilla bean for flavor

Optional extras: raisins, sultanas, cinnamon, nutmeg, or citrus zest

Using slightly stale bread is ideal because it absorbs the custard better without becoming too soggy.



Brioche or challah can add a richer flavor, but classic white bread works just as well.

Choosing the Right Bread

Not all bread is created equal when it comes to making pudding. Thick slices of bread with a sturdy
crumb tend to hold up better during baking. If your bread is very fresh, consider drying it out in the
oven for a few minutes to help it soak up the custard without disintegrating. Avoid overly dense or
seeded breads, as they can alter the texture and flavor of the pudding.

Step-by-Step Guide to Making Bread and Butter
Pudding

Making bread and butter pudding is straightforward, and the process can be quite relaxing. Here’s
how to create this classic dessert:

Prepare the bread: Butter each slice generously on one side. This layer of butter helps create1.
that delicious contrast between crispy edges and soft insides.

Layer the bread: Arrange the buttered bread slices in a buttered baking dish, buttered side2.
up, overlapping slightly to form layers. Sprinkle raisins or other dried fruits between layers if
using.

Make the custard: Whisk together eggs, sugar, milk, cream, and vanilla until smooth. You3.
can add spices like cinnamon or nutmeg here for extra warmth and aroma.

Soak the bread: Pour the custard mixture evenly over the bread layers, pressing down gently4.
to ensure the bread absorbs the liquid.

Rest and bake: Let the pudding sit for at least 15 minutes before baking. This allows the5.
custard to fully soak in. Bake in a preheated oven at around 160-170°C (320-340°F) for 35-45
minutes, until the custard is set and the top is golden brown.

Tips for Perfect Texture

- Don’t rush the soaking stage; the longer the bread absorbs the custard, the creamier your pudding
will be.
- Keep an eye on the pudding towards the end of baking to avoid burning the top.
- If the top browns too quickly, loosely cover with foil and continue baking until the custard is fully
set.



Variations to Elevate Your Bread and Butter Pudding
Recipe

One of the best things about bread and butter pudding is its versatility. Here are some delicious
twists you can try:

Fruity Additions

Adding fresh or dried fruits can bring a burst of flavor and texture. Try layering sliced apples, pears,
or berries between the bread slices. Dried fruits like apricots, cranberries, or figs also add natural
sweetness and chewiness.

Chocolate and Nutty Versions

For chocolate lovers, sprinkle chopped dark or milk chocolate between the layers or swirl in some
cocoa powder into the custard. Nuts like toasted almonds, walnuts, or hazelnuts add a wonderful
crunch and complement the creamy custard.

Spiced and Citrus Infusions

Enhance the pudding with warm spices such as cinnamon, nutmeg, or cardamom. A touch of grated
orange or lemon zest in the custard offers a fresh, zesty note that brightens the rich flavors.

Serving Suggestions and Storage Tips

Bread and butter pudding is best enjoyed warm, ideally fresh out of the oven. Serve it with a
generous drizzle of cream, custard sauce, or a scoop of vanilla ice cream for extra indulgence. Some
people also enjoy it with a dusting of icing sugar or a splash of brandy butter.

If you have leftovers, cover the pudding tightly and store it in the refrigerator for up to 2 days. To
reheat, warm it gently in the oven or microwave until heated through—just be careful not to
overcook, as it can dry out.

Why Bread and Butter Pudding Is a Great Comfort Food

There’s something deeply comforting about bread and butter pudding. It combines creamy custard,
buttery bread, and often a hint of sweetness and spice—all elements that soothe and satisfy. It’s the
kind of dessert that feels like a warm hug after a long day. Plus, it’s budget-friendly and simple to
prepare, making it accessible for cooks of all skill levels.



Final Thoughts on Mastering Your Bread and Butter
Pudding Recipe

Once you’ve mastered the basic bread and butter pudding recipe, don’t hesitate to experiment with
flavors and textures. From adding caramelized fruits to swirling in a dollop of jam or even trying
savory versions with cheese and herbs, the possibilities are endless. This classic dessert is a perfect
canvas for creativity while still offering that nostalgic, comforting taste we all love.

So next time you find yourself with leftover bread, resist the urge to toss it out. Instead, whip up a
bread and butter pudding that will delight your taste buds and warm your heart.

Frequently Asked Questions

What are the basic ingredients needed for a classic bread and
butter pudding recipe?
The basic ingredients for a classic bread and butter pudding include sliced bread (preferably slightly
stale), butter, eggs, milk or cream, sugar, and flavorings such as vanilla extract and cinnamon.
Raisins or other dried fruits are optional.

Can I use any type of bread for bread and butter pudding?
Yes, you can use various types of bread such as white, wholemeal, brioche, or challah. Slightly stale
bread works best as it absorbs the custard well without becoming too soggy.

How do I make bread and butter pudding dairy-free?
To make a dairy-free bread and butter pudding, substitute regular butter with a plant-based
margarine or coconut oil and use almond milk, soy milk, or any other dairy-free milk alternative
instead of cow's milk or cream.

What is the best way to add extra flavor to bread and butter
pudding?
You can add extra flavor by incorporating spices like cinnamon, nutmeg, or cardamom, adding citrus
zest (lemon or orange), using flavored extracts such as vanilla or almond, and including dried fruits
like raisins, sultanas, or cranberries soaked in rum or orange juice.

How long and at what temperature should I bake bread and
butter pudding?
Bread and butter pudding is typically baked at 350°F (175°C) for about 30 to 40 minutes, or until the
custard is set and the top is golden brown. Baking times may vary depending on your oven and the
depth of the pudding.



Can I prepare bread and butter pudding in advance?
Yes, bread and butter pudding can be prepared in advance. You can assemble it the night before,
cover it, and refrigerate. Bake it fresh when needed. Leftover pudding can be stored in the
refrigerator for 2-3 days and reheated before serving.

Additional Resources
Bread and Butter Pudding Recipe: A Timeless Classic Revisited

bread and butter pudding recipe is a quintessential British dessert that has stood the test of time,
adored for its rich, comforting texture and the simplicity of its ingredients. This traditional baked
pudding transforms humble slices of bread and butter into a luxurious dish, often enhanced with
custard, dried fruits, and spices. Exploring the intricacies of this dessert reveals not only its culinary
versatility but also the cultural nuances that have shaped its evolution.

Origins and Evolution of Bread and Butter Pudding

Bread and butter pudding dates back to the early 18th century, originally conceived as a practical
method to use up stale bread. The practice of layering buttered bread slices with custard and baking
them into a soft, creamy pudding reflects a frugal ingenuity common in historic British kitchens.
Over time, this dessert has transcended its humble origins, becoming a symbol of home cooking and
comfort food, widely appreciated across the globe.

The classic bread and butter pudding recipe typically involves white bread, but contemporary
variations embrace a range of bread types, including brioche, challah, or even croissants, to add
richer texture and flavor. The interplay between the bread’s absorbency and the custard’s
creaminess is pivotal in achieving the desired consistency.

Key Ingredients and Their Impact

Creating a successful bread and butter pudding hinges on balancing the core components: bread,
butter, custard, and optional flavorings. Each element contributes uniquely to the dish’s final profile.

Bread Selection and Preparation

The choice of bread significantly influences the pudding’s texture and taste. Traditional recipes favor
slightly stale white bread because its drier crumb absorbs the custard efficiently without becoming
overly soggy. However, modern takes often recommend richer breads like brioche due to their
buttery crumb and ability to enhance the pudding’s decadence.

Butter plays a dual role — it adds flavor and helps prevent the bread from becoming too saturated
during baking. Spreading a thin layer of butter on each slice before layering ensures distinct layers



and a pleasant mouthfeel.

Custard Composition

Custard, typically a mixture of eggs, milk, cream, and sugar, is the heart of the pudding. The ratio of
eggs to dairy affects the custard’s richness and texture. A higher egg content results in a firmer set,
while more milk or cream creates a silkier finish. For the bread and butter pudding recipe, striking
the right balance is crucial to achieve a custardy interior that holds its shape without being rubbery.

Sweetening varies from recipe to recipe, with some favoring granulated sugar, brown sugar, or even
honey. Incorporating vanilla extract or spices such as cinnamon and nutmeg enhances the depth of
flavor, complementing the bread’s natural sweetness.

Enhancements: Fruits, Nuts, and Spices

While the classic bread and butter pudding is minimalist, many variations incorporate dried fruits
like raisins, sultanas, or apricots, which rehydrate during baking and lend bursts of sweetness and
texture. Nuts, such as toasted almonds or walnuts, add a contrasting crunch. Additionally, layering
in citrus zest or drizzling a caramel sauce after baking introduces complexity and sophistication to
the dish.

Step-by-Step Bread and Butter Pudding Recipe
Preparation

Understanding the process behind this dessert is essential for achieving consistent results. The
following outline encapsulates the foundational steps:

Prepare the bread: Butter slices of bread thoroughly and cut into triangles or strips. Layer1.
them in a buttered baking dish, slightly overlapping.

Add dried fruits: Distribute raisins or sultanas between the layers for added texture.2.

Make the custard: Whisk eggs, milk, cream, sugar, and vanilla extract until smooth.3.

Pour custard over bread: Ensure the bread is fully immersed but not swimming in liquid.4.

Rest the pudding: Allow the mixture to soak for 15-20 minutes, enabling the bread to absorb5.
the custard evenly.

Bake: Cook in a preheated oven at around 160°C (320°F) for 35-45 minutes until golden and6.
set.

Serve: Best enjoyed warm with cream, custard, or ice cream.7.



Comparative Analysis: Bread and Butter Pudding vs
Other Custard-Based Desserts

Bread and butter pudding occupies a unique niche among custard-infused desserts. Unlike crème
brûlée or flan, which rely on a smooth egg custard base without bread, this pudding leverages bread
as a structural ingredient that absorbs and softens during baking. Compared to bread pudding
variants found in American or Caribbean cuisines, the British version often emphasizes the layering
and buttering technique to create distinct texture contrasts.

Pros of bread and butter pudding include its accessibility, requiring minimal and inexpensive
ingredients, and its adaptability to various flavor profiles. However, one drawback is that improper
soaking can lead to a soggy or overly dry pudding, necessitating careful attention to custard ratios
and resting times.

Health Considerations and Nutritional Insights

From a nutritional standpoint, bread and butter pudding is calorie-dense due to butter, sugar, and
cream content. While it offers protein from eggs and dairy, it is often high in saturated fats and
sugars. For those seeking lighter options, modifications such as using reduced-fat milk, limiting
sugar, or incorporating wholegrain breads can make the dessert more balanced without sacrificing
flavor.

Additionally, gluten-free alternatives can be accommodated by substituting gluten-free bread,
catering to dietary restrictions while maintaining the pudding’s integrity.

Contemporary Twists on the Classic Bread and Butter
Pudding Recipe

Modern chefs and home cooks have experimented extensively with this recipe, reflecting evolving
culinary trends and ingredient availability.

International Influences

In some adaptations, spices like cardamom or star anise replace traditional cinnamon, infusing the
pudding with exotic aromas. Incorporating tropical fruits such as mango or passionfruit offers a
fresh contrast to the rich custard base.



Vegan and Dairy-Free Versions

For plant-based diets, the bread and butter pudding recipe can be modified using non-dairy milk
alternatives—almond, oat, or coconut milk—and vegan butter substitutes. Aquafaba or flaxseed eggs
often serve as egg replacements to mimic custard’s binding properties. While the texture may differ
slightly, these adaptations have gained popularity among health-conscious consumers.

Presentation and Serving Suggestions

Presentation can elevate this traditional dessert from homey to elegant. Baking the pudding in
individual ramekins ensures perfectly portioned servings, suitable for formal dining. Garnishing with
fresh berries, a dusting of powdered sugar, or a drizzle of caramel sauce enhances visual appeal and
flavor complexity.

Final Reflections on Bread and Butter Pudding

The bread and butter pudding recipe remains a testament to culinary resourcefulness and comfort.
Its enduring popularity arises from a delicate balance of textures and flavors, combined with the
flexibility to accommodate diverse ingredients and dietary preferences. Whether adhering to a
traditional approach or embracing innovative variations, this dessert continues to captivate palates,
embodying both nostalgia and creativity in equal measure.
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an old-fashioned dessert, a comforting way to use up stale bread. Any type of bread makes a neutral
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  bread and butter pudding recipe: Cook Book of Tried Recipes , 1897
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budget diary. I like to think that I am frugal but the truth was it was something I could improve on. I
don't have food waste but there is always those silly budget mistakes we make when we don't
pre-plan our meals or when we are enticed by supermarket deals or supermarket brands. So I
decided to improve on things, with the challenge to drop my grocery shopping bill by at least 20%.
As a family of four we put this to the test to see what could be achieved if you set your mind to it.
This is the result along with 22 budget friendly recipes and much more. Recipe highlights include:
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2025-07-10 Reprint of the original, first published in 1882. The Antigonos publishing house
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A mighty collection of food favourites from the champion of perfect pub grub: Tom Kerridge.
  bread and butter pudding recipe: Dishes with Strange Names Ian Grierson, 2024-05-24
British and Irish cuisine, rich in tradition and flavour, has faced challenges in adapting to the
modern world. Renowned for its hearty ingredients and lengthy cooking times, this style of cooking
often clashes with today’s fast-paced lifestyle, where time is precious and health consciousness
prevails. Moreover, these cuisines are known for their quirky and sometimes whimsical dish names.
This cookbook celebrates the unique and oddly named dishes of British and Irish fare, offering just
under 200 recipes for culinary exploration. Each recipe is preceded by a story delving into the dish’s
history and distinct features. While some dishes remain widely recognized and cherished classics,
like ‘the full English,’ ‘colcannon,’ ‘toad in the hole,’ and ‘bubble and squeak,’ others are regional
favourites, such as ‘scouse’ in Merseyside and ‘parmo’ in the North East. There are also
lesser-known, rarely eaten delicacies like ‘apple hat’ and ‘collier's foot.’ For those intrigued by the
misleading, such as ‘squab pie’ (made with lamb, not pigeon) or ‘Glamorgan sausages’ (meatless,
cheese-based sausages), this book is a treasure trove of culinary surprises. And for the more
adventurous, how about trying ‘toenail pudding’ or a slice of ‘fly cemetery’? This book promises to
pique your curiosity and introduce you to the charming eccentricities of British and Irish cooking.
  bread and butter pudding recipe: Making a Meal of It Rosemary Cadden, Jane Willcox,
2012-01-19 What to do with that one sad carrot? Making a Meal of It is a guide to making the most
of the food we feel guilty about throwing away. Bursting with tips, ideas and recipes, this book tells
you how to buy the best, keep it fresh, and make use of every bit - and, when you forget, how to
restore and revive. The ideas are simple and flexible, from tasty solutions for last night's leftovers to
easy recipes for a bulk buy or garden harvest. Tuck in and make a meal of it. You'll save time and
money, and a bit of the planet too. Find out: which everyday vegetable is healthier cooked than raw;
what staple causes food poisoning in the home; why you shouldn't put a vase of flowers near the fruit
bowl; why apes peel their bananas from the other end.
  bread and butter pudding recipe: Cooking for Two Marie W. Lawrence, 2021-07-06 150
appetizers, salads, brunches, dinners & desserts--Cover
  bread and butter pudding recipe: A Rich, Deliciously Satisfying Collection of Breakfast
Recipes Janet Sue Terry, 2005-08 A Rich, Deliciously Satisfying Collection of Breakfast RecipesI
grew up with hot buttermilk biscuits, gravy, meat, eggs, fried potatoes, and sometimes fried apples
on the breakfast table every single morning. Over the years I acquired a valued collection of my own
favorite recipes. They are a whisper from days gone by. A trip to the past when breakfast was the
most important meal of the day. The first meal of the morning was a celebration of life and the gift of
a new day. Breakfast was a time for families to congregate and fortify one another for the hectic,
uncertain day that lay ahead.Most of the recipes in this book are high calorie-high fat recipes. You
can control the fat content in your food by substituting ingredients when you cook at home. You have
no such control over the food you eat in restaurants. The following quote sums up my thoughts
exactly: ?Eat breakfast like a king, lunch like a prince, and dinner like a pauper.? -- Adelle Davis
(1904-1974). Therefore, if you are going to eat one good meal today, make it breakfast.?A Rich,
Deliciously Satisfying Collection of Breakfast Recipes includes: gourmet coffee, (International coffee,
Christmas coffee, Irish, viennese, cappuccino, hazelnut cafe-au-lait, French vanilla, etc.) creamers,
hot chocolate (French, Mayan, Mexican, etc.), and tea (apricot mint, orange, lemon almond, etc.)
recipes. Fruit drinks, cider, and smoothie recipes. Soft drinks, (root beer, ginger ale, and a
Coca-Cola? clone recipe), soda drinks, and punch recipes. Quick fruit breads (banana nut bread,
cherry bread, pumpkin bread, apple bread, etc.), muffins, and French toast recipes. Fruit bread and
mixes in a canning jar (banana nut bread, gingerbread, zucchini bread, etc.) recipes. Jelly (mint,
currant, Apple, Grape, Cherry, etc.), jam, preserves, marmalades, and syrup recipes. Pancakes



(blueberry, cranberry, buttermilk, etc.), crepes, and waffles (Kentucky gingerbread, buttermilk,
etc.), recipes. Doughnuts (yeast, cake, filled, etc.), rolls (cinnamon, sticky buns, orange swirl, etc.),
strudel, and Danish recipes. Coffee cakes, streusel, berry cakes, breakfast cobblers, kuchen, and
crumb cakes recipes. Scones and bannock recipes. Oatmeal, rice, grits, and granola recipes.
Southern gravy (red-eye, sausage gravy, etc.), and biscuits (buttermilk, cheese, raisins, etc.)
Breakfast meats (ham, bacon, pork chops, fried chicken, fried squirrel, fried rabbit, sausage, etc.),
recipes. Breakfast side dishes (fried green tomatoes, hash browns, fried squash, fried apples, fried
corn, etc.), recipes. Bread pudding (cranberry bread pudding with fruits and whisky or rum sauces,
chocolate bread pudding, etc.), recipes. Egg recipes, including; omelets, casseroles, frittatas,
enchiladas, pizzas, pies, quesadillas, burritos, stir-fry, strata, popovers, and quiches. You wll
treasure this comprehensible breakfast cookbook for many years to come. This recipe book also
contains a brief history on some foods and cooking tips including; making yeast breads, canning
homemade jellies, jams, marmalades, preserves, and conserves, designing and giving gift baskets
filled with homemade items such as gourmet coffee mixes, homemade jelly, jam, marmalade,
preserves, syrup, and fruit breads baked in a jar that will last a good twelve months in the freezer.I
wrote the kind of cookbook I want to keep on hand in my own kitchen. I hope you enjoy it as much as
I will.
  bread and butter pudding recipe: One Pot Feeds All Darina Allen, 2019-09-19 'Darina Allen is
Ireland's Delia Smith and Mary Berry rolled into one.' The Times 'Ireland's answer to Delia and
Nigella' Sunday Telegraph Stella magazine Cooking using just a single pot is liberating, satisfyingly
efficient and relatively inexpensive. There's less juggling of different elements, no complicated
techniques, little space required and less washing up to do. What's not to like? You can cook in one
pot for one person or one hundred - all you have to do is scale up or down ingredients - perfect for
solo cooks, families and anyone wanting to rustle up a feast for friends. Including 100 dishes to be
cooked in a pot, tray or pan comprising lighter meals, such as soups, baked eggs and frittatas or
hearty dishes like stews, tagines and curries, plus about 10 desserts. Chapters are divided into Eggs,
Poultry, Meat, Fish, Vegetables, Rice, Grains & Pasta and Sweet Things with an international mix of
dishes, including Mexican Fried Eggs, Thai Chicken & Noodle Soup, Moroccan Lamb Tagine,
Spanakopita, Chettinad Tomato Rice and Coffee Crema Catalana. So let 'gourmet grande dame'
(Nigel Slater) Darina Allen show you how to make her trademark tasty, tried and trusted recipes - in
just one pot.
  bread and butter pudding recipe: The AiA Gluten and Dairy Free Cookbook , 2002-05-14
This book contains over 400 gluten and dairy free recipes. An increasing number of people on the
autism spectrum are turning to the gluten and casein free diet and finding that many of the more
troublesome symptoms are significantly alleviated. Coeliacs, and those with lactose and other
intolerances will also find a wealth of useful ideas.
  bread and butter pudding recipe: Don't Sweat the Aubergine Nicholas Clee, 2012-05-31 On
average, people cook no more than two dishes from each cookbook they buy. Why? Because most of
the other recipes seem just too daunting. At last, here is the book that answers the questions you
always want to ask and solves those frustrating kitchen conundrums - why do some writers tell you
to wash and soak rice before cooking while others never mention it? Why won't mince 'brown' the
way they tell you? Will an aubergine really taste better if you sweat it with salt first? The
authoritative verdict on these and every other cookery technique is here. Written in Clee's easy, wry
style and packed with his own selection of jargon-busting recipes that will deliciously broaden your
range of standbys, this is the last cookbook you will ever need to buy . . .
  bread and butter pudding recipe: English Recipes Sheila Hutchins, 1967
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