Bread Pudding
Per person

2 slices of Texas Toast or Thick-Cut White Bread

2/3 Cup Heavy Cream

1/3 Cup Whole Milk

2 eggs

¼ Cup Sugar

¼ tsp. Cinnamon

¼ tsp. Nutmeg

1 tbsp. Golden Raisins

1 tbsp. Bourbon

Preheat oven to 375*F. In a mixing bowl, mix the eggs, sugar, and bourbon together until smooth and creamy. Slowly add in milk, cream, cinnamon, and nutmeg and mix until well combined and set aside. Dice the bread into large chunks and mix in the raisins. Pour the cream mixture over the bread and mix well, let sit so the bread soaks up the cream. Place the creamy bread mixture into greased baking pans and bake until the center is set and hot throughout. Approximately 20-25 minutes. Remove from oven and allow to cool. Serve warm. 

