Gluten Free Bread Pudding

In a 17 x 11 pan break Gluten Free bread in approximately 1” pieces

In an 8 cup mixer, put the following:

3 large cans evaporated milk

3 eggs

4 tsp GF vanilla 

1 to 1 ½ cups sugar

Beat together above ingredients until frothy. Fill with hot water to top. Pour over bread. Mash down until bread is saturated with liquid. Do not leave any dry. Cover with cinnamon. Top with thin strips of real butter. 

Bake @ 375 for 30 to 40 minutes. Check at 30 minutes. 

Rum Sauce 
1 stick butter

2/3 Cups sugar

1 egg

2 Tbls Rum

Blend butter, egg, sugar and a little hot water. Add rum. 

Chantilly Cream

1 pt heavy whipping cream

3 tsp GF vanilla

3 tsp Brandy

3 tsp Grand Marnier

¾ sugar

6 Tbsp Sour Cream

Refrigerate mixing bowls and beaters until chilled. Combine cream, vanilla, brandy, grand Marnier in the chilled bowl with electric mixer on medium speed for about 1 minute. Add sugar and sour cream and beat on medium just until soft peaks form. About 3 minutes. Do not over beat. 

Cut desired piece of bread pudding and top with rum sauce and Chantilly cream. If needed heat in microwave for a few seconds until rum sauce is melted. Serve .

