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Apple Bread Pudding
	Women Infants and Children ingredients: milk, eggs, fresh produce from Farmer’s Market


	Utensils needed:
	Ingredients needed:

	[image: image5.wmf][image: image6.wmf][image: image7.wmf][image: image8.wmf][image: image9.emf] 


	8 slices
4

½ cup

1 1/3 cup

5 large

¾ cup

¼ cup

½ tsp.

½ tsp.

¼ tsp.
	Bread
Golden delicious apples
Golden raisins
Milk
Eggs 

Brown sugar 

Butter, melted 

Cinnamon 
Nutmeg
Salt


	Step 1

Step 2

Step 3

Step 4

Step 5


	Heat oven to 350 degrees.  Lightly grease an 11 X 7 inch baking dish. Toast bread slices lightly and cut diagonally into quarters. 
Arrange a single layer of bread pieces in bottom of dish. Core and slice 1 apple and reserve.  Core and dice remaining apples.  
Spread diced apples evenly over bread in dish.  Sprinkle raisins on top.  Arrange remaining bread in two lengthwise rows over diced apples and raisins. 
Place reserved apple slices between rows of bread.   Combine milk, eggs, ½ cup brown sugar, the butter, cinnamon, nutmeg, and salt, in a large bowl.  Beat until well combined. 
Pour over bread and fruit.  Sprinkle top with remaining brown sugar and bake 40-45 minutes or until firm.  Serve warm or cold. 
Serves 10

	Talk to your infant/toddler
	Explore with your Toddler

	DESCRIBE THINGS  
	SEE

	The raisins look like freckles on the bread.
	Look at the milk covering up the bread.

	
	HEAR 

	GIVE DIRECTIONS   
	Listen to knife slicing the apples.

	Put the bread in the pan. 
	TOUCH

	
	Feel the bread before and after adding the milk.

	ASK QUESTIONS  
	TASTE

	How many raisins should we add?  
	Taste the golden raisins. 

	
	SMELL

	
	Smell the bread pudding when it is baking. 
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mixing bowl
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measuring cups
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measuring spoons
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     Serving bowl
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paring knife
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