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capirotada mexican bread pudding

6 cups bread cut into large chunks

¼ cup butter

1¼ cup water

1 teaspoon anise seeds

2 cups brown sugar

1 cinnamon stick

2 lg. apples, peeled, cored and chopped

2⁄3 cup pecans, chopped

1 cup raisins soaked in warm water to soften. i use hot coffee.

1 tablespoon orange zest

½ cup of queso fresco crumbled

1 teaspoon lemon zest 

½ teaspoon cloves

1 teaspoon cinnamon

4 egg yolks

4 cups milk

 1 pinch salt

¼ cup sherry

melt butter over medium heat in large frying pan. try the bread pieces until golden.

in small saucepan, combine water, anise seeds, brown sugar and cinnamon stick. 

boil gently until the liquid becomes syrupy, about 10 minutes.

in large bowl, combine apples, pecans, raisins, zest and cheese. 

sprinkle cloves and cinnamon over the top of the mixture and toss to incorporate. 

add in the bread and carefully fold all ingredients together.

pour half the bread mixture into a large, buttered baking dish and pour half the syrupy 

mixture over it. add the remaining bread mixture and the remaining syrup mixture.

 

bake for 35 minutes in an oven pre-heated to 350 degrees.

beat egg yolks until foamy and smooth. add milk, salt and ¼ cup sherry. 

combine until smooth. pour over partially cooked bread and bake for another 35

minutes or until top is golden.


