
Chocolate Bread Pudding
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Recipe by: Laura Vitale

Serves 8 to 10

Prep Time: minutes
Cook Time: minutes

Ingredients
__1 Loaf of Challa Bread (1 pound loaf) cut
into cubes
__6 Eggs
__1 1/2 cup of Heavy Cream
__2 1/2 cups of Milk
__1 tsp of Vanilla Extract
__½ cup of Sugar
__1/2 cup of Brown Sugar
__4 Tbsp of Cocoa Powder
__½ tsp of Cinnamon
__1 cup of Semisweet Chocolate Chips

1) In a large bowl, whisk together all the
ingredients except the challa bread, make
sure you get a nice smooth mixture.

2) Add the bread cubes and sit to make
sure its coated in the custard, let it sit for
about an hour.

3) Preheat the oven to 350 degrees, butter
a large casserole dish with a bit of butter.

4) Add the custard mixture to the buttered
pan and bake for about an hour or until puffed and golden and set in the
center.
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