
Revanada de Parida Bread Pudding

Serving:
10-12

Type:
break fast, brunch, breakfast, dairy

Author:
Sara Gardner

Notes:
This Sephardic bread pudding has a fascinating back-story that connects
new births (actual and metaphorical) to the new year. To prepare in
advance, bake the bread pudding and allow to cool. Place in refridge
overnight. Pop it into the oven to reheat as soon as your guests arrive. See
reheating instructions, below.

Ingredients:
For the Plum Syrup: 2 lbs. prune (Italian) plums, washed and halved 1 ½ c.
water 1 ½ c. sugar 1 cinnamon stick 4 whole green cardamom pods ½
vanilla bean 2” slice of lemon peel, white pith removed For the bread
pudding: 1 large challah, cut in ½ inch slices 3 c. whole milk 3 eggs 1 tsp.



lemon zest 1 tsp. ground cinnamon ½ tsp. kosher salt

Directions:

Make the plum syrup:

In a large 4-quart saucepan, heat the water and sugar together until the
sugar dissolves. Once the mixture starts to simmer, add the plums and
spices and bring to a boil. Boil for 3-5 minutes, until the plums soften and
the liquid is a deep plum color. While still on the heat, remove the plums
with a slotted spoon and set aside in a bowl.

Once the plums are removed, continue to boil the mixture until it has a
syrup-like consistency and reduces by about half. A good way to test if it’s
reached syrup consistency is by dipping the back of a spoon into the syrup
and drawing a line down the back of the spoon with your finger. If the line
holds is shape, the syrup is ready. If not, continue to reduce. Once the
mixture has reduced, remove the pan from heat and set aside to cool.

Make the bread pudding:

Preheat the oven to 375°F. Oil a large (4 quart) ceramic dish or oblong
pyrex*. Meanwhile, in a shallow bowl, beat one of the eggs into one cup of
the whole milk. Add about a third of the cinnamon and lemon zest and mix.
In three batches, dip the challah slices one at a time in the milk and egg
mixture, arranging each slice in the casserole dish, until the egg and milk
mixture runs out.

Once all the challah slices are arranged in the dish, take the reserved
plums and put them in between the slices of challah. Feel free to arrange
however you like – for an even distribution of plums, I recommend
alternating the slices of challah with the plums.

Bake for 45 minutes, or until the top of the bread pudding is browned and
the middle feels firm to the touch. Set aside 5 minutes to cool. Drizzle
about a cup of the plum syrup on top of the warm bread pudding. Serve
immediately, or let cool completely without drizzling the plum syrup and
store in the fridge for up to two days and until ready to serve. To reheat,
place in 350°F oven for about 15-20 minutes, or until warmed through.
Once it’s reheated, drizzle the plum syrup on top.



Serve with extra plum syrup and, if you’d like, sweetened whipped ricotta
or whipped cream on the side.

Tips:
*4 quarts= 15"x10" oblong pyrex but a little wiggle room on the size of
your baking dish is fine.


