
Blueberry Buttermilk Bread Pudding 
With Maple Syrup 
“The Panera Bread Cookbook” 
Find more recipes visit us online at www.panera-iowa.com/recipes.asp 

 
8 Large Eggs 
1 Quart buttermilk 
1 Cup sugar 
1 Tablespoon vanilla extract 
2 Cups fresh or thawed frozen blueberries 
8 Cups Country or Sourdough Bread cut into 1/2 inch cubes 
1 Cup maple syrup, warmed 
Powdered sugar for dusting 
 
Directions: 
Preheat oven to 375.  Butter a 9x13 baking dish. 
In a large bowl, whisk together the eggs, buttermilk, sugar and vanilla extract.  Fold in the blue-
berries and bread.  Transfer to the prepared dish and cover tightly with aluminum foil.   
Bake 30 minutes, uncover, and then bake an additional 10 minutes.  Serve with the maple syrup 
and powdered sugar.  
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