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CROISSANT STICKY-BUN BREAD PUDDING

Preparation time: 25 minutes
Baking Time: 55 minutes
Makes 10 Servings

Ingredients:
 10  large store bought croissants
 1 1/2 cups  brown sugar
 1 cup  chopped walnuts
 1/2 cup  butter, melted
 2 tsp  cinnamon
 9  eggs
 1/2 cup  granulated sugar
 2 tsp  run extract
 1 tsp  vanilla extract
 1/2 tsp  nutmeg
 1/2 tsp  salt
 3 cups  milk

NUTRITION

Nutrients per Serving
 871  calories
 19 g  protein
 98 g  carbohydrates
 46 g  fat
 4 g  fi bre
 970 mg  sodium

DIRECTIONS

1)  Position oven racks in top and bottom thirds 
of oven. Preheat oven to 350F. Slice croissants in half 
horizontally and toast in the oven on 2 baking sheets, 
switching sheets halfway through, until slightly crisp, about 
3 min. Meanwhile, stir brown sugar with walnuts, butter 
and cinnamon in a medium bowl until well mixed. Mixture 
will be wet.
2)  Whisk eggs in a large bowl. Whisk in granulated 
sugar, rum and vanilla extracts, nutmeg and salt until 
combined. Then whisk in milk. Standing croissants up 
slightly, arrange bottom halves in 2 rows, alternately 
overlapping them slightly in a 9 x 13-in. baking dish. Scatter 
half of brownsugar mixture overtop.
3)  Ladle half of custard mixture over croissants. Lay 
remaining croissants, top-side up, in 2 rows, alternately 
overlapping them slightly. Pan will be extremely full. 
Scatter remaining brown-sugar mixture overtop. Pour in 
remaining custard mixture. Using your hands, press on 
tops to make sure croissants are covered in custard. Let sit 
for another 5 min to soak up liquid.
4)  Place dish in a larger baking pan in centre of oven. 
Pour hot tap water into larger pan, halfway up the sides 
of baking dish. Cover with foil and bake for 25 min, then 
remove foil and continue to bake until a knife inserted in 
centre and sides of pudding comes out clean, 35 to 40 
more min. Lift baking dish out of water bath and cool on 
rack. Dust with icing sugar.
Kitchen Tip:
Day-old croissants are best for this pudding because they 
will soak up all the liquid. To make ahead, prepare custard 
and refrigerate. Toast croissant halves. Assemble and let 
stand while preheating oven.
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CHRISTMAS PEAMEAL BACON

Cooking time: 45 minutes
Preparation time: 5 minutes
Makes 6 servings

Ingredients:
 2-lb  (1-kg) piece peameal back bacon
 1/4 cup  (50 mL) rye whiskey, or apple 
  or orange juice
 2 tbsp  (30 mL) brown sugar

DIRECTIONS

1)  Preheat oven to 350F (180C). Place bacon in an 
oiled baking dish, such as an 8-in. (2-L) square dish. Stir 
whiskey with brown sugar until dissolved. Spoon evenly 
over cornmeal coating. Bake, until bacon is hot and top is 
golden brown, about 45 to 50 minutes. Slice thinly. This 
bacon is a nice accompaniment to French toast.
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ELEGANT CITRUS SALAD

Cooking time: 3 minutes
Preparation time: 15 minutes
Makes 8 servings

Ingredients:
 2  oranges or grapefruit or one 
  of each
orange or grapefruit juice (optional)
 1 tbsp  (15 mL) white wine vinegar
 3 tbsp  (45 mL) olive oil
 1 tsp  (5 mL) honey
pinches of salt and pepper
 2  (150 g) bags mesclun greens,  
  about 24 cups (6 L)
 1/2 cup  (125 mL) dried cranberries
 130 g  log creamy goat cheese (optional)

NUTRITION

Nutrients per serving
 1.2 g  protein
 5.3 g  fat
 9.2 g  carbohydrates
 1.3 g  fi bre
 0.4 mg  iron
 40 mg  calcium
 11 mg  sodium
 83  calories

DIRECTIONS

1)  Slice a small piece off top and bottom of orange. 
Cut off and discard remaining peel including white pith, so 
fl esh is showing. Hold orange over a bowl and carefully slice 
segments out, leaving behind thin membrane that separates 
them. Squeeze any juice from membrane into a measuring 
cup. Repeat with remaining orange. If necessary, add 
bottled juice to bring quantity up to 1/2 cup (125 mL).
2)  Pour juice into a large frying pan set over 
medium-high heat. Boil, stirring often, until reduced by 
half, about 3 minutes. Remove from heat. Whisk in vinegar, 
then oil, honey, salt and pepper. Cool to room temperature 
before using. If making ahead, cover and refrigerate up to 
5 days.
3)  Just before serving, place mesclun greens in a 
large bowl. Pour dressing overtop greens. Add orange 
segments and cranberries, then toss to evenly mix. Serve 
on salad plates and crumble goat cheese overtop.
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CLEMENTINE SPARKLE

Cheers, it’s cocktail hour!
Makes 4 cups (1 L)

Ingredients:
 7  clementines
 2 tbsp  (30 mL) orange-fl avoured liqueur
 1 (750-mL)  bottle chilled sparkling wine

DIRECTIONS

1)  Squeeze juice from clementines into a large 
measuring cup. Juice should measure about 1 cup (250 
mL). Stir in orange-fl avoured liqueur. Divide mixture 
among 6 or 8 short-stemmed glasses or champagne fl utes 
and top with sparkling wine. Garnish with clementine slices 
or fresh raspberries.


