Bread pudding
15 servings/ prep time: 30 minutes
Ingredients
5 loaves of French bread cut into one and a half inch squares.
Place five loaves of cut bread in a 2in hotel pan 2o x 12
15 whole eggs
2+1/2 cups granulated sugar 
1 Tbl + 1 tsp. of vanilla (the best you can get)
1 Qt. + 2cups whole milk
1 Qt. +2 cups Heavy cream
Directions
1.       Heat the heavy cream and the whole milk together until just under a boil over medium-high heat
2. Whisk the eggs and the sugar together until the ribbon stage.
3. Slowly add the hot cream and milk into the sugar and egg mixture.
4. Add the vanilla.
5. Pour the custard over the pan of pre-cut bread.
6. Stir the bread in and let it rest on the table top for about 10 minutes.
7. Stir the bread again ensuring the custard has soaked throughout the bread.
8. Place the bread pudding in a preheated oven at 350 degrees for about 35-45 minutes turning the bread pudding every 15 minutes.
Caramel
3 cups granulated sugar

9 oz. unsalted butter (diced 1 inch cubes)
1+1/2 cups heavy cream

2 Tbl. Bourbon

1.       In a heavy bottom sauce pan cook the sugar over medium high heat stirring constantly.

2. When the sugar starts to melt turn the heat down to medium.

3. Using a whisk break up the lumps and cook until it’s a light brown syrup with no lumps.
4. Add the diced cold butter a few pieces at a time whisking vigorously until it’s all incorporated.

5. Turn off the heat and add the heavy cream whisking variously until it’s all incorporated.

6. Return to the heat and cook another minute or two.
7. Let cool and add bourbon.

Bourbon soaked Dark Cherries

1 LB. Dried Dark Cherries

2 cups water

2 cups granulated sugar

¼ cup bourbon

1.       Combine water and sugar in a sauce pot and heat to a simmer.

2. Cook until sugar has dissolved.

3. Remove from heat and add the dried dark cherries

4. Let this come to room temperature.

5. Add bourbon

6. Stir and top each serving of bread pudding with 1 or 2 Tbl. 
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