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	A great restaurant meal deserves a great wine. We asked some of our favourite chefs and sommeliers to select a wine from their list and pair it with a dish from their kitchen.

	
	 

	Blueberry Bread Pudding
Wine pairing: Dutschke Muscat, Barossa Valley, Australia
By Christopher Sprague (529 Wellington, Winnipeg)
12 cups white bread, cut into 1-inch cubes
2 2/3 cups whipping cream
3 eggs
3/4 cup sugar
1/3 cup honey
1/8 tsp ground nutmeg
2 1/3 cup frozen blueberries
Mix whipping cream, eggs, sugar, honey and nutmeg together. Pour mixture over bread cubes in a large bowl and toss together by hand until bread is saturated. Refrigerate overnight.
Preheat oven to 325?F. Line a 9x13, 4-inch deep baking dish with waxed paper and grease lightly. Add frozen blueberries to bread mixture; don’t let it sit long as blueberries will bleed colour. Place baking dish inside a large roasting pan filled halfway with water, cover with foil and bake for 2 hours and 15 minutes. Remove foil and bake uncovered for 20 minutes more. When cool, invert pan and remove waxed paper. Cut into pieces. Serve warm, drizzle with warm caramel sauce and garnish with fresh berries and whipped cream. Makes 8 servings.  
Turn to page 79 for another recipe... 

 
	


