Bourbon Banana Bread Pudding w/ Candied Pecans & Maple Bourbon Ice Cream
Serves 8-10

Croissants

6 ea, cut into 1” pieces

Heavy Cream

2 cups

Eggs


4ea, large

Bourbon

4oz

Granulated Sugar
¾ cup

Vanilla Extract

1 tsp

Almond Extract

½ tsp

Banana


1 ½ cups, sliced

Layer Bananas and Croissants in a baking dish

In a bowl, whisk together the cream, bourbon, eggs, sugar, vanilla & almond extract

Pour over the croissants and make sure all of the bread gets moistened
Let sit for 15-20 minutes while you preheat your oven to 350

Can also be refrigerated overnight

Bake for 30 minutes covered, remove from oven, uncover and bake for another 15 minutes.

Use a knife inserted into the middle to check for doneness.

The pudding should be fluffy but not liquidy.

