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Pumpkin Bread Pudding with Caramel Sauce
2-1/2 cups quarter inch bread cubes, crusts removed * See Note
1 cup half and half
2/3 cup pumpkin puree
1/2 cup brown sugar
1 egg
1 teaspoon pumpkin pie spice
1 teaspoon ground cinnamon
Dash salt
1 teaspoon vanilla
2 tablespoons golden raisins (optional)

Spray four individual ramekins or one 2 quart casserole with cooking spray.  Arrange bread cubes on bottom. Add raisins and toss with bread cubes. In a small bowl combine half and half, pumpkin, brown sugar, egg, spices and vanilla and whisk together until well combined. Pour over bread cubes and using a fork, mix together lightly. Cover with plastic wrap and refrigerate for 45 minutes to 1 hour to give bread a chance to soak up the custard. 
Preheat oven to 350. Bake casserole for 30 to 40 minutes, or until knife inserted into center comes out clean.  To serve – sift powdered sugar over bread pudding and serve with caramel sauce. Garnish with whipped cream if desired.  Makes 4 servings

Note: - I used French bread for a firmer pudding; however, if you prefer a pudding with a softer, more delicate custard like texture be sure to use brioche or egg bread instead)


Caramel Sauce:
2 cups sugar
1/2 cup water
1-1/4 cups whipping cream
1 teaspoon vanilla
In a large saucepan with a heavy bottom, heat sugar and water over low heat until sugar dissolves. Do not stir! Increase heat to medium high and boil until mixture is a medium amber color, washing down sides of pot from time to time with a pastry brush dipped in water. Watch mixture carefully to make sure it doesn’t burn. When of desired color, remove from heat and slowly add cream. Mixture will bubble vigorously so be careful. Return to heat and cook stirring constantly for 30 seconds. Remove from heat. Add vanilla. Cool and refrigerate until serving. Reheat briefly to a pourable consistency.


Note: - I used French bread for a firmer pudding; however, if you prefer a pudding with a softer, more delicate custard like texture be sure to use brioche or egg bread instead)
 

