Peach & Dried Fruit Bread Pudding
© Lois Ellen Frank
I was inspired for this recipe to make a low sugar, no dairy, and no cheese bread pudding for Southwest Native American communities with Diabetes.  I’ve adapted this recipe to be more like a Southwest Pueblo style bread pudding that I’ve had at various Feast Day events.  Fresh grated ginger adds a little zesty tangy flavor to the sweet dried fruit that is all baked together.

1 lb. Frozen Peaches, cut into small chunks

2 cups water

1 Tablespoon cornstarch

¾ cup Organic Almond Milk (with no or less sugar)

2 Tablespoons Organic Low Sugar Apricot Preserves

2 Tablespoons Agave syrup

½ teaspoon powdered cinnamon

¼ teaspoon powdered nutmeg

¼ teaspoon kosher salt

1-teaspoon vanilla bean paste or extract
1/3-cup apple juice concentrate

½ cup apple juice

1 teaspoon freshly grated ginger
¾ cup golden raisins

¾ cup dark raisins

6 cups whole-wheat bread cubes (8 slices)

Olive Oil Spray

Place frozen peaches into a bowl and add 2 cups water and let sit for at least 15 minutes or until the peaches are completely defrosted.  Strain out the liquid and chop the peaches into small chunks.  Set aside the chopped peaches.

In a separate mixing bowl, combine the cornstarch with the almond milk.  Whisk together until the cornstarch is completely mixed and there are no apparent lumps.  Add the juice from the peaches, apricot preserves, agave syrup, cinnamon, nutmeg, salt, vanilla, apple juice and ginger.  Mix well.  Add the raisins, peach chunks, and bread.  Gently mix together with a spoon.  Place mixture in a sprayed

9 x 9 inch glass baking pan.  Bake in a 350 degree preheated oven for 50 minutes until done.  Serve warm with Peach sauce.

Makes approximately 9 servings.

NOTE:  You can use fresh peaches during the summer season when they are juicy and ripe and then freeze your own peaches for use throughout the winter.
