Pumpkin Bread Pudding

2 cups Heavy Cream

6 cups milk

16 oz. pumpkin puree

1 TBLS cinnamon

1 ¼ cup white sugar

1 ½ tsp vanilla

12 eggs

1 small loaf of bread

Pre-heat oven to 350.  

Whisk milk, heavy cream and pumpkin together in a large bowl.  In a separate bowl mix together cinnamon, sugar, eggs and vanilla.  Mix egg mixture into cream mixture until well combined.  Break bread up into 2 inch chunks and place in a deep baking dish.  Place the custard mixture over the bread let sit for 10-15 minutes making sure that the bread is absorbing as much of the liquid as possible.  Lightly cover with foil and bake until set in the center, about 45-50 minutes.

Best served warm with ice-cream and warm caramel sauce.

