Honey Biscuit Bread Puddin’
1 buttermilk Biscuit

¼ cup Heavy Cream
1 large egg

Dash salt

2 T brown sugar

1 T granulated sugar

1 tsp vanilla

1 T honey

*honey and brown sugar for topping

-Add all ingredients to a medium mixing bowl and whisk well, Dice biscuit into 1 inch cubes and add to wet mixture

-Heavily spray small cast iron pan or similar cooking vessel, pour mixture into pan, cover with foil and cook for 30 minutes at 350

-Remove foil, generously cover pudding with *honey and brown sugar, cook uncovered for 5 minutes 

