
Kentucky Apple and Bourbon-Pecan Bread Pudding
8 tablespoons unsalted butter, plus more for the baking dish
2 large Granny Smith apples, peeled, cored, and sliced

3 teaspoons kosher salt, divided
1/4 cup Kentucky bourbon (I prefer Woodford Reserve)

1/4 cup brown sugar

1 quart heavy cream

8 large eggs

3/4 cup sugar

1 tablespoon ground cinnamon

1 1/2 teaspoons nutmeg

1 French baguette (approximately 12 to 14 ounces), cut into 1-inch cubes, lightly toasted 

½ cup golden raisins

½ cup pecans, toasted and roughly chopped
Bourbon Dulce de Leche (p. XXX), whipped cream, and micro mint (or fresh mint), for garnish

Position a rack in the center of the oven and heat the oven to 350°F. Grease a 13 x 9 x 2-inch baking dish with softened butter and set aside.

In a large skillet over medium heat, melt the 8 tablespoons butter until the foaming begins to subside and then add the apple slices in a single layer. Sprinkle the apples with 1 teaspoons of salt and sauté until they are just beginning to soften, 3 to 4 minutes. Add the bourbon, remove the pan from the heat, and flambé the apples. Add the brown sugar when the flame dies down and return the pan to the heat. Stir for a few additional minutes, just until a nicely caramelized sauce is formed; do not overcook apples. Set aside.

In a large bowl, combine the heavy cream, eggs, sugar, salt, and spices. Combine well with an electric handheld mixer fitted with wire beaters until the sugar is dissolved and everything is blended together. Add the bread cubes to the liquid, pushing them down so they can soak through, for 5 to 10 minutes, or until the cubes are saturated.

Slightly warm the apple mixture over medium heat if the caramel sauce has separated. Remove just the apple slices from the pan and add them to the custard. Gently fold the apples into the mixture, then add the raisins and nuts, and fold in gently.

Pour the custard mixture into the prepared baking dish, pushing the bread cubes down into the custard and then drizzle the caramel sauce from the apples over the top of the custard. Bake for 35 to 45 minutes, or until the custard is set and the top is browned. Set on a wire rack to cool slightly. Serve warm topped with Bourbon Dulce de Leche, whipped cream, and micro mint (or fresh mint). 

