
Bread Pudding With Currants – From Jane Austen's Family 
Favourites

Ingredients:

Diffculty: Easy
(makes 1 pudding in a 24cm pie dish)

5 dl (or 2 cups) milk
zest of a large lemon
85 gr. butter (plus a bit more to grease the pie dish)
200 gr fresh breadcrumbs*
5 large eggs
1 dl + 4 tsp (or 1/2 cup) granulated white sugar, plus 2 tsp for sprinkling on top
1/4 tsp ground nutmeg
200 gr. currants, I used frozen

Optional: 
cream, to serve

*This is about 1 whole ciabatta, minus the exterior crust. How I prepared: I just took the stale 
bread, cut away the crust and put the rest in a food processor. I processed until I got quite small 
pieces - as small as I could get, but not powdered. 

Instructions:

1. Preheat the oven to 180C. Grease a 24cm pie dish and put aside.

2. Put the milk in a saucepan and warm it until it boils.

3. Take the milk away from heat and add lemon zest and butter. Let the butter melt fully in hot 
milk.

4. Put breadcrumbs in a medium bowl and add hot milk and butter mixture. Mix a little and then 
let it soak for half an hour.

5. In a mixing bowl, put eggs and whisk well.

6. Add sugar and whisk well.

7. Add ground nutmeg and whisk a little more. 

8. Add soaked breadcrumbs and currants and fold, until all ingredients are evenly mixed.

9. Transfer the mixture to greased dish, smoothen the surface if needed and sprinkle 2 tsp sugar 
on top. Put in the oven, in medium rack and bake for about 45-50 minutes, until the top is slightly 
browned. You can serve it warm or a little later and you can serve plain or with cream. It also 
tastes great the next day. Enjoy!


