RECIPE CARD

(e
Shaken Udder Salted-Caramel Bread & Butter Pudding erudus

Ingredients Reference Intake
Product Quantity Each serving contains:
Kerrygold Pure Irish Butter 250g 25.00¢g
Warburtons Medium Sliced White Bread 400g 8.00g Energy Fat Saturates Sugars Salt
McDougalls Milk Chocolate Chips 50.00g
Shaken Udder Salted Caramel Milkshake 330m 33000¢g 71062 10.61; 6.93¢ 14.53; 0.23;
Longley Farm Fresh Double Cream 150ml 50.00g 169.61kcal
Cage Free 6 Barn Eggs 2.00g
Whitworths Granulated Sugar 500g 2500¢g /‘f‘—\\A
)
Serves: 6 L\\%/v
Allergy Information of your daily reference intake.
Key:

Nutritional Summary

Energy 710.62kJ

Contains Contains
Cereal Milk 169.61kCal
Protein 2.96g
c‘;z‘yaai“ Carbohydrates 15.16g
of which sugars 14.53g
Dietary Information Non Milk Extrinsic Sugars Og
Key: Fat 10.61g
of which saturates 6.93g
Fibre 0.03g
Salt 0.23g
Sodium Og
Iron Omg
Calcium 67.1mg
Zinc Omg
Folate Oug
Vitamin A Oug
Vitamin C Omg

Method & Recipe Notes

1. Grease 6 individual ramekins. 2. Cut the crusts off the bread and spread each slice with butter on one side then cut into 2cm squares 3. Arrange a layer of bread,
buttered-side up, in the bottom of the dish, then add a layer of chocolate chips. Repeat the layers of bread and chocolate chips until you have used up all of the
bread. Finish with a layer of bread, then set aside. 4. Gently warm the milkshake and cream in a pan over a low heat to scalding point. Don't let it boil. 5. Crack the
eggs into a bowl, add three-quarters of the sugar and lightly whisk until pale. 6. Add the warm milkshake and cream mixture into the eggs and stir well, then strain
the custard into a bowl. 7. Pour the custard over the prepared bread layers, sprinkle the remaining sugar and leave to stand for 30 minutes. 8. Preheat the oven to
180°C. Place the ramekins in the oven and bake for 30-40 minutes.

The information on the Erudus System has been supplied by the manufacturers of the products and, whilst the owners of the Erudus System take steps to ensure the information is regularly updated, they
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give no warranty and no guarantee that the information is accurate. Product information and ingredients may change, please always read product labels carefully in addition to using the information
provide by Erudus One.

We do not accept liability for any inaccuracies or incorrect information contained on this site. Please visit http://www.erudus.com/terms-and-conditions for full terms and conditions
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