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Bread pudding 
Product/item 
description Amount Measure Cost 

One piece square bread 
pudding 5 Oz  

One scoop vanilla ice cream, 
use blue handle scoop 3 Oz  

Salted caramel sauce .5 oz  

    

 
PLATING PROCEDURE: 

1.  warm bread pudding in a 400F oven for 3-4 minutes , until hot 
2. plate in a small metal skillet  
3. top hot bread pudding with caramel sauce 
4. top the caramel sauce with a scoop of vanilla ice cream 

	

INGREDIENTS: Tahitian Vanilla Ice Cream  
 
 
 
 
 
 

 

PREPARATION: 
- House-Made French bread is baked, dried and cut 
into croutons. These are then mixed with sugar, 
heavy cream, nutmeg, eggs, cinnamon, diced 
pineapple and toasted macadamia nuts. Brown sugar 
and butter are crumbled together and sprinkled on 
top and the pudding is baked.  
- The pudding is baked individually and served warm 
topped with a House-Made Tahitian Vanilla Bean Ice 
Cream.  
 

DROP SPIEL: TBD  
 
 
 
 
 
 
 
 

ALLERGY ALERT: dairy, gluten, nuts  

FARMS/SOURCING: TBD 


