
 

 

Easy Apple Bread and Butter Pudding 
Slightly dry bread works best in this recipe. 
 
Preparation time: less than 30 mins 
Cooking time: 30 mins to 1 hour 

Serves 4 

Ingredients 

 Margarine/butter 
 8 slices bread 
 1 apple grated or finely sliced. 
 1 ½ mugs of milk 
 2 eggs 
 2 spoonful’s sugar 
 Optional – handfuldried fruit (any), 2 tsp cinnamon or other sweet spice. 

Method 

1. Grease a 1 litre/2 pint pie dish with butter. Spread each slice of bread on one side 
with butter, then cut into triangles. 

2. Arrange a layer of bread, buttered-side up, in the bottom of the dish, then add a 
sprinkle of grated apple. Sprinkle with a dried fruit and /or spice (if using), then 
repeat the layers of bread and apple, until you have used up all of the bread. Finish 
with a layer of bread. 

3. Gently warm the milk in a saucepan over a low heat. Do not let it boil.  
Crack the eggs into a bowl, add three-quarters of the sugar and lightly whisk until 
pale. Add the milk and stir well. Pour the custard over the prepared bread layers, 
sprinkle with the remaining sugar and leave to stand for 30 minutes. 

4. Preheat the oven to 180C/160C Fan/Gas 4. Place the dish into the oven and bake 
for 30–40 minutes, or until the custard has set and the top is golden brown. 

Variations: you can spread your bread with jam or marmalade on the opposite 
side to the butter if you don’t have any fruit to use. 
 Put the bottom layer of bread butter side down, then cover with further layers of 
bread.  Make sure the top layer of bread is butter side up. You won’t need to add 
sugar to the custard if you are using jam or marmalade. 

https://www.bbc.co.uk/food/bread
https://www.bbc.co.uk/food/milk
https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/sugar

