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Trefoil & Thank You Berry Munch Bread Pudding with Blackberry Green Tea Sauce

Sous Chef Cara Smith

Bread Pudding:

4 lg. eggs plus 1 egg yolk

¾ c. granulated sugar

2 c. heavy cream

1 Tbs. vanilla extract

¼ tsp. salt

¾ tsp. nutmeg

½ c. Ocean Spary Craisins

2 c. Girl Scout Trefoils Cookie crumbs

4 c. fresh breadcrumbs

1 can whipped cream
Bread Pudding Directions: Preheat oven to

350 degrees. Butter a 9”x13” baking dish.

Whisk eggs and sugar together in a large

bowl until well blended. Whisk in next 5

ingredients (milk through nutmeg). Add

cookie crumbs, fresh breadcrumbs and

Ocean Spray Craisins to milk mixture.

Allow to sit for 20 minutes. Transfer to

prepared baking dish. Place in oven to bake

for 30-40 minutes.

Blackberry Green Tea Sauce:
1 c. steeped green tea; hot

1 pt. blackberries

¼ c. honey

1 tsp. cornstarch mixed with 1 Tbsp. cold

Water
Blackberry Green Tea Sauce Directions:

Place the hot green tea and blackberries in a

saucepan. Bring to a boil. Add honey and

cornstarch water. Reduce heat to simmer

and cook until blackberries are done and

liquid is reduced by half. Remove from heat

and strain through cheesecloth.
