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Apple Bread Pudding 
            

 
 

 
Ingredients Instructions 

6 slices whole grain 
bread, cubed 
 
1½ cups unsweetened  
applesauce 
 
¼ teaspoon cinnamon, 
divided 
 
1 medium apple, chopped 
 
2 Tablespoons butter 
 
2 cups 1% milk 
 
⅓ cup sugar 
 
2 eggs, slightly beaten 
  
1 teaspoon vanilla extract 
 
vegetable oil spray  
 
 
 
Makes 9 servings 
 
 
 
 
 

1. Spray 8x8x2 inch baking 
pan with vegetable oil 
spray.  

 
2. Layer pan with half of the 

bread cubes. 
 
3. Mix applesauce with 1/8 

teaspoon cinnamon, & 
spread over cubes. Top 
with apple pieces. 

 
4. Layer remaining bread 

cubes. Dot with butter. 
 

5. Combine milk, sugar, 
eggs, vanilla: pour over 
bread mixture. Sprinkle 
remaining 1/8 teaspoon of 
cinnamon on top. 

   

6. Bake uncovered in 350° F 
preheated oven 55-60   
minutes or until a knife 
inserted in the center 
comes out clean. 

 

       
 
 
     28% calories from fat 
 
 
 
 
 
 
 
 
 

Source:  Cornell Cooperative Extension of Schoharie County.                                       January 2009 


