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1) Preheat oven to 180°C.

2) Whisk together the whole eggs, 
egg yolks and caster sugar. Place both 
creams, cinnamon, marmalade and 
vanilla in a saucepan and set over a 
medium heat. When it just starts to 
boil, remove from the heat and allow 
to cool slightly.

3) Once cooled, add a ladle full of 
cream mixture into the eggs and 
whisk (tempering the eggs) then add 
the rest of the cream to the eggs 
while whisking, strain custard and set 
aside until needed.

4) Lightly grease your individual 
ramekins with spray oil. Spread butter 
on the sliced bread on one side 
only and neatly line your individual 
ramekins with the buttered bread, 
then divide custard among the 
ramekins, reserving 3 tablespoons of 
custard for later. 

5) Place ramekins in a large baking 
tray and carefully pour enough boiling 
water to reach half way up the sides 

of the ramekins. Loosely cover with 
foil and bake in the oven for 10-15 
minutes. 

6) In meantime, make the salted 
caramel. Melt butter, sugars and syrup 
in a medium saucepan and simmer for 
3 minutes, occasionally swirling the 
saucepan. 

7) Remove from the heat and very 
carefully add the cream and the salt 
(the caramel will spit a bit at this 
point but it will quickly settle), swirl 
the cream around and return to the 
heat for another minute. Pour into a 
jug for serving. 

8) Remove foil and brush remaining 
custard over the tops of the puddings. 
Bake for a further 10 minutes or until 
golden brown. 

9) Serve while still warm, with the 
salted caramel on the side and 
ENJOY!

INGREDIENTS:
• 1 Vienna loaf, sliced 
• 75g butter, softened 
• 4 eggs 
• 4 egg yolks 
• 175g caster sugar 
• 300ml pouring cream 

• 300ml thickened 
cream 
• 1 vanilla pod, split 
length ways 
• 1 cinnamon stick 
• 3 tablespoons of 
marmalade 
• Spray oil

SALTED CARAMEL: 
• 75g butter 
• 50g brown sugar 
• 50g caster sugar 
• 50g golden syrup 
• 125ml double cream 
• 1tsp sea salt flakes

METHOD:

BREAD & CUSTARD PUDDING 
WITH SALTED CARAMEL


