PUMPKIN BREAD PUDDING
FOR THE BREAD PUDDING


Butter for the pan

1 
loaf challah bread (about 1 pound), cut into 1 ½-inch cubes

2 
cups/480 milliliters whole milk

1 
cup/240 milliliters heavy cream

1 
(15-ounce) can pumpkin purée

4 
large eggs

½ 
cup/100 grams granulated sugar

2 
tablespoons pumpkin spice, store-bought or homemade

1 
tablespoon vanilla extract

¼ 
teaspoon kosher salt (such as Diamond Crystal)

FOR THE CINNAMON CREAM

1½ 
cups/360 milliliters heavy cream, chilled

3 
tablespoons powdered sugar

1 
tablespoon ground cinnamon or pumpkin spice

MAKE THE BREAD PUDDING:

Heat oven to 350 degrees and butter a 9-by-13-inch baking dish or large gratin dish. Add the bread pieces to the dish. 

In a large bowl, whisk together the milk, cream, pumpkin purée, eggs, granulated sugar, pumpkin spice, vanilla and salt. 

Gently pour the custard over the bread and press lightly to cover the bread with the custard. Loosely cover the pan with foil and let the mixture rest for 30 minutes. 

Bake the bread pudding, still covered with the foil, for 20 minutes, then remove the foil and continue to bake until set at the edges and browned on top, 20 to 25 minutes more. The center will still be a bit wobbly. Set the baking dish on a rack to cool for at least 30 minutes.

MAKE THE CINNAMON CREAM:

Add the cream, powdered sugar and cinnamon to a large bowl and use a whisk or electric mixer to beat until the mixture reaches soft peaks. Serve the warm or room-temperature bread pudding with a scoop of cinnamon cream. (Store any leftover bread pudding, covered, in the refrigerator for up to 3 days. To reheat, bake in a 350-degree oven, covered, for about 15 minutes.)
SERVES: 12






Yossy Arefi October 29, 2025

This comforting fall bread pudding makes use of an entire can of pumpkin purée. Cubes of soft and billowy challah are enrobed in a generously spiced pumpkin custard and baked until crisp on the top and soft underneath. This recipe does double duty as a rich brunch dish or a cozy dessert — make sure to serve it warm with a dollop of cool cinnamon whipped cream on top. 

I was thrilled to see this recipe—I love anything pumpkin, and bread pudding is one of my favorite things to cook. Sadly, I found this bland in flavor, even after trying to spice it up a bit with raisins and a dash of molasses. The texture is a bit odd, too, because the pumpkin and bread together overtake the work the eggs and milk should do. I wonder if it might work better with half the amount of bread specified and perhaps more milk…although this wouldn't solve the flavor problem…hmmmm
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Lori Andrews1 week ago

Trader Joe's sells a pumpkin brioche bread this time of year.... Im wondering how that would work in place of the challah. Mmmmmm.
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TG1 week ago

Fresh challah? Or should the challah chunks be dry?
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