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Culinary SOS: Savory bread pudding

Serpentine in San Francisco has bread pudding loaded with vegetables.

By Noelle Carter, Los Angeles Times

December 2, 2010

 

Dear SOS: I was recently in San Francisco and had
brunch at Serpentine in an area called Dogpatch. They
made the most incredible savory bread pudding — the
bread was combined with summer squash, zucchini and
sweet corn among other things. I don't think an order of it
would ship well — any chance you can get the recipe so I
can make it myself?

Debbie Wolen

From e-mail

Dear Debbie: Executive chef Deepak Kaul was happy to
share Serpentine's recipe for savory bread pudding. He
mentions that you can substitute whatever seasonal vegetables you like, and that the restaurant has used fall
and summer squashes, sweet corn, fresh spring peas and wild nettles. The version we tested combines sweet
carrots with smoky ham and is scented with earthy sage and tied together with creamy Gruyère.

Our recipes, your kitchen: If you try any of the L.A. Times Test Kitchen recipes from this week's Food
section, we want photographic evidence: Click here to upload pictures of the finished dish.

Savory bread pudding

Total time: 1 hour, 45 minutes

Servings: 12 to 16

Note: Adapted from Serpentine Restaurant in San Francisco.

2 tablespoons canola oil, divided
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2 onions, cut into small dice

2 large carrots, cut into medium dice

6 cups cream

2 tablespoons chopped fresh sage, from about ⅓ ounce fresh

8 eggs

2 cups cubed Gruyère

1 1/3 cups diced ham

Salt and pepper

10 cups cubed stale levain bread

1. Heat the oven to 350 degrees.

2. Heat a large sauté pan over medium heat. Add 4 teaspoons canola oil, then the onions. Reduce the heat
to medium-low and cook the onions, stirring occasionally, until caramelized, about 30 minutes.

3. While the onions are cooking, toss the carrots with the remaining 2 teaspoons oil and spread on a foil-
lined baking sheet. Roast the carrots in the oven until tender and just beginning to color, 15 to 20 minutes.

4. When the onions are caramelized, stir in the heavy cream and sage and continue to cook until the cream
comes to a simmer. Remove from heat.

5. In a large bowl, whisk the eggs. Slowly temper the cream mixture into the egg mixture (add a little
cream at a time, so the eggs don't scramble). Stir in the Gruyère, carrots and ham, then season with 1
tablespoon salt and one-half teaspoon pepper, or to taste. Stir in the cubed bread.

6. Pour the mixture into a 13-by-9-inch baking dish and cover with foil. Place the dish in a larger baking
dish and then place the dishes in the oven. Fill the larger dish with hot water halfway up the dish with the
bread pudding to form a hot-water bath.

7. Bake the bread pudding until it is puffed and set, about 1 hour to 1 hour and 10 minutes. Cool slightly
before serving.

Each of 16 servings: 507 calories; 13 grams protein; 16 grams carbohydrates; 1 gram fiber; 44 grams fat;
25 grams saturated fat; 251 mg cholesterol; 2 grams sugar; 857 mg sodium.

SOS REQUESTS: Send Culinary SOS requests to noelle.carter@latimes.com or Culinary SOS, Food
section, Los Angeles Times, 202 W. 1st St., Los Angeles, CA 90012. Please include your name, phone
number and city of residence.
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