25 Bread Pudding Variations

Here’s a list of 25 rich and buttery bread pudding variations, each emphasizing luxurious flavors and textures using rich breads like brioche, challah, or croissants. These range from classic to unique and gourmet, divided into Simple, Unique, and Gourmet categories.

Simple (10)
1. Classic Vanilla Bread Pudding
· 6 cups cubed brioche or challah
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· 1 tbsp vanilla extract
2. Chocolate Bread Pudding
· 6 cups cubed brioche or challah
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup melted dark chocolate
3. Cinnamon Raisin Bread Pudding
· 6 cups cubed cinnamon raisin bread
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· 1 tsp ground cinnamon
4. Butterscotch Bread Pudding
· 6 cups cubed challah
· 2 cups milk
· 1 cup heavy cream
· ¾ cup brown sugar
· 4 large eggs
· ½ cup butterscotch chips
5. Banana Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· 2 ripe bananas, sliced
6. Coconut Bread Pudding
· 6 cups cubed brioche
· 2 cups coconut milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup shredded coconut
7. Maple Bread Pudding
· 6 cups cubed challah
· 2 cups milk
· 1 cup heavy cream
· ¾ cup maple syrup
· 4 large eggs
8. Apple Cinnamon Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· 1 cup diced apples
· 1 tsp ground cinnamon
9. Lemon Blueberry Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· Zest of 1 lemon
· 1 cup fresh blueberries
10. Caramel Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup caramel sauce swirled in
Unique (10)
1. Espresso Chocolate Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· 1 tbsp instant espresso powder
· ½ cup chocolate chips
2. Pumpkin Spice Bread Pudding
· 6 cups cubed challah
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup pumpkin purée
· 1 tsp pumpkin spice
3. Salted Caramel Pretzel Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup caramel sauce, plus ½ cup crushed pretzels
4. Hazelnut Chocolate Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup chocolate hazelnut spread
5. Pistachio Rose Bread Pudding
· 6 cups cubed challah
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup chopped pistachios
6. Chai Spice Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· 1 tsp chai spice blend
7. Orange Cranberry Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· Zest of 1 orange
· ½ cup dried cranberries
8. Peanut Butter Banana Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup peanut butter
· 1 banana, sliced
9. Matcha White Chocolate Bread Pudding
· 6 cups cubed challah
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· 1 tsp matcha powder
· ½ cup white chocolate chips
10. Pineapple Coconut Bread Pudding
· 6 cups cubed brioche
· 2 cups coconut milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup crushed pineapple
Gourmet (5)
1. Blood Orange Chocolate Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· Zest of 1 blood orange
· ½ cup melted dark chocolate
2. Bourbon Pecan Bread Pudding
· 6 cups cubed challah
· 2 cups milk
· 1 cup heavy cream
· ¾ cup brown sugar
· 4 large eggs
· 2 tbsp bourbon
· ½ cup chopped pecans
3. Blackberry Mascarpone Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup fresh blackberries
· ½ cup mascarpone dolloped on top
4. Dark Chocolate Sea Salt Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· ½ cup melted dark chocolate
· Sprinkle of flaky sea salt on top
5. Espresso Caramel Bread Pudding
· 6 cups cubed brioche
· 2 cups milk
· 1 cup heavy cream
· ¾ cup sugar
· 4 large eggs
· 1 tbsp espresso powder
· ½ cup caramel sauce swirled in

Basic Instructions:
1. Preheat oven to 350°F.
2. Grease a baking dish and add the cubed bread.
3. In a mixing bowl, whisk together milk, cream, sugar, eggs, and flavorings.
4. Pour the custard mixture over the bread, pressing down to soak evenly.
5. Let the bread soak for 15 minutes, then bake for 40-45 minutes until golden and set.
These bread puddings offer a range of luxurious, buttery flavors, perfect for any dessert lover.
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