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Ingredients 4 Portions
 = Kot�nyi Produkte

For the semmel mix

2 pcs. Semmel buns, left to dry

out for � d�y

2 Eggs

125 ml Milk

1 tbsp. White sug�r

1 tbsp. Butter

1 tbsp. Pist�chios, chopped

1 pinch  Lemon Peel, Chopped

1 tbsp.  Bourbon V�nill� Sug�r

For the grilled �pple rings

2 pcs. Apples

Sug�r

1 pcs.  Bourbon V�nill� Pods,

Whole

1 tsp.  Cinn�mon, Ground

V�nill� bre�d pudding sou�é

with grilled cinn�mon �pple

rings

80—90 Min

Prep�r�tion

1 Using your h�nds, te�r the semmel bun into sm�ll pieces.

2 Sep�r�te the eggs. Mix the v�nill� pulp, v�nill� sug�r, pist�chios, lemon zest

�nd egg yolk into the milk. Pour the mixture over the bre�d, mix in �nd le�ve

to so�k in.

3 Remove the core from the �pples �nd cut the �pples into 15-mm slices.

Brush these with butter, sprinkle some sug�r �nd cinn�mon over them, �nd

grill them on both sides over direct he�t �t 200 °C (392 °F) for 10 minutes.

4 Be�t the egg white �nd white sug�r into pe�ks �nd fold this in to the bre�d

mixture.

5 Gre�se sm�ll ovenproof dishes (sou�é dishes) with butter. Then fill the

dishes with the bre�d mixture up to 2/3 (the mix will rise �s it b�kes).

6 Pl�ce them on � b�king sheet �nd grill them over indirect he�t �t 200 °C

(392 °F) for 25 minutes.

HINT:  The semmel buns c�n e�sily be repl�ced with brioche,

s�ndwich buns or hefezopf sweet buns.


