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Cheese and Bacon Bread Pudding Recipe
Ingredients                                                                                       

· 4 rashers smoked back bacon
· 1tbsp mild olive oil

· ½ bunch spring onions, trimmed and sliced

· 198g can of sweetcorn, drained

· 2 large bread rolls or 6 slices of bread
· 150g mature cheddar cheese, grated

· 8 cherry tomatoes, halved

· 600ml whole milk

· 4 large, free range eggs

· Pinch of cayenne pepper

Method
1. Preheat the oven to 160°C/gas mark 4. Cut the rashers of bacon into small pieces and cook in a frying pan with the oil for 4-5 minutes until the bacon is just cooked. Add the spring onions and cook for another minute until softened.
2. Scatter a third of the bacon and spring onion mixture, and a third of the sweetcorn into the base of a 1.5l ovenproof dish.

3. Slice the bread rolls thickly and arrange in the dish. Sprinkle the grated cheese and remaining bacon, spring onions and sweetcorn in between the bread slices. Put the cherry tomatoes on top.

4. Lightly beat the milk with the eggs and cayenne pepper. Pout over the bread and leave to stand for 15 minutes while the bread soaks up the mixture.

5. Bake for 30-35 minutes or until the top is golden brown and the inside is just set.
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Warnings found on packaging:


On Marks & Spencer Bread Pudding: “Product will be hot after heating.”





Leave some for the family!
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The warning I prefer is:


On a Korean kitchen knife: “Warning - - keep out of children.”











