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Double Chocolate-Banana  
Bread Pudding*
Prep/Cook Time: 2 hours.

Makes 12 servings. Recipe from AARP.com.

Ingredients
5 large eggs
3 large egg whites
3½ cups whole milk
¾ cup light brown sugar
½ cup unsweetened cocoa powder
½ cup semisweet chocolate chips
1 tablespoon vanilla extract
¼ teaspoon salt
2 cups chopped ripe banana
8 cups day-old whole-wheat bread cubes (½-inch)
½ cup chopped salted peanuts, toasted

Nutritional info
Calories  298
Fat  9g
Sodium  288mg
Carbohydrates  45g
Cholesterol  85g
Dietary Fiber  5g
Sugars  19g
Protein  12g
Potassium  428mg

*Photo does not accurately represent recipe.

Directions 

1. Whisk eggs and egg whites in a large bowl. Whisk in milk, brown sugar, cocoa powder, chocolate chips, vanilla and salt 
until combined. Add banana and stir until incorporated. Add bread and stir until combined. Let stand for 30 minutes, 
pressing the bread down into the liquid a few times to help it absorb the custard.

2. Preheat oven to 350°F. Coat a shallow 3-quart baking dish with cooking spray.

3. Transfer the pudding mixture to the prepared pan. Coat a piece of foil with cooking spray and cover the pan with it, 
sprayed-side down.

4. Bake for 30 minutes. Uncover, sprinkle with peanuts and continue baking until puffed and firm to the touch, 25 to 30 
minutes more. Let cool for 15 minutes before serving.

 

NOTE: In this chocolate bread pudding recipe, whole-wheat bread, ripe bananas, chocolate and toasted peanuts come 
together for a heavenly dessert. To make individual bread puddings instead of one large pan, divide the batter among 
12 small oiled individual baking dishes (about 8 ounces each). Cover with foil. Bake for 30 minutes, uncover, sprinkle with 
peanuts and bake for 20 to 25 minutes more.


