
This Easy Chocolate Bread Pudding Tastes Just Like a
Cup of Hot Cocoa

For the Bread Pudding (see note):

For the Whipped Cream:

Grease a 9- by 13-inch baking dish with butter; set aside. In a large bowl, whisk eggs, granulated sugar, and salt
to combine; set aside.

In a medium saucepan, whisk brown sugar and cocoa powder to combine. Whisk in milk, cream, and vanilla
extract, and heat over medium heat until warm. Add bittersweet chocolate, espresso powder, and ground
cinnamon, whisking well until chocolate is melted, 2 to 4 minutes. Remove from heat and let cool slightly, about
3 minutes. Add chocolate mixture to egg mixture, whisking well to combine.

Add bread to 9- by 13- inch baking dish. Pour chocolate mixture over and gently toss to evenly coat bread. Let
sit until bread is thoroughly saturated, 30 to 45 minutes, stirring occasionally with a flexible spatula to ensure
bread is thoroughly saturated. Adjust oven rack to middle position and preheat to 325ºF (165ºC).

Tuck chopped bittersweet chocolate into bread pudding, evenly distributing it. Bake until pudding is just set in
the center, 45 to 55 minutes. Remove from oven and let cool about 30 minutes before serving.

For the Whipped Cream: In the bowl of a stand mixer fitted with the whisk attachment, whip heavy cream,
sugar, and vanilla on medium-high speed until medium peaks form, about 3 minutes. (Alternatively, in a medium
bowl, combine heavy cream, sugar, and vanilla. Using an electric mixer fitted with the whisk attachment, beat on
medium-high speed until medium peaks form, about 3 minutes.) Serve with bread pudding.

Ingredients

2 tablespoons unsalted butter (1 ounce; 28g), softened, for greasing●

6 large eggs●

6 tablespoons granulated sugar (about 3 1/4 ounces; 90g)●

1/8 teaspoon Diamond Crystal kosher salt; for table salt, use half as much by volume●

1 cup light brown sugar (7 1/2 ounces; 213g)●

1/2 cup Dutch-process cocoa powder (1 1/2 ounces; 42g), sifted●

2 1/2 cups (600ml) whole milk●

1 cup (240ml) heavy cream●

4 teaspoons vanilla extract●

8 ounces bittersweet chocolate (113g; about 2/3 cup), finely chopped●

1 teaspoon instant espresso powder●

1/8 teaspoon ground cinnamon●

13 ounces French bread (368g), cut into 3/4-inch cubes (see notes)●

4 ounces bittersweet chocolate (57g; about 1/3 cup), chopped into 1/2-inch pieces●

1 1/2 cups (360ml) heavy cream●

1 tablespoon granulated sugar (1/2 ounce; 15g)●

1 teaspoon vanilla extract●
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https://www.seriouseats.com/all-recipes-5117985
https://www.seriouseats.com/recipes-by-ingredient-recipes-5117749
https://www.seriouseats.com/chocolate-recipes-5117681


Notes

This recipe can be easily halved. Use a 9-inch by 9-inch pan and decrease baking time to approximately 25 minutes.

I like the chewiness that the crust offers, but if a softer bread pudding is desired, trim the bottom crust from the bread.
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