White Chocolate Banana Bread Pudding
Crisco® Original No-Stick Cooking Spray

Bread
2 (7.6 oz.) packages Martha White® Banana Nut Muffin Mix

1 large egg, beaten

3/4 cup sour cream

3/4 cup milk

Custard
1 (12 oz.) package white baking chips

2 cups milk

1/2 cup heavy cream 

3 large eggs

2 large egg yolks

1/4 cup sugar

Topping
Smucker’s® Hot Caramel Flavored Topping

1. Heat oven to 350° F. Coat 9x5x3-inch loaf pan with no-stick cooking spray. Stir together muffin mix, 1 egg, sour cream and 3/4 cup milk in large bowl just until blended. Pour into prepared pan. Bake 50 to 55 minutes or until toothpick inserted in center comes out clean.  Cool in pan 10 minutes. Turn out onto cooling rack. Cool completely. Cut into approximately 3/4 -inch cubes.

2. Reduce heat to 325° F. Coat 9x9-inch baking pan with no-stick cooking spray. Place banana bread cubes in pan. Microwave white baking chips in uncovered microwave-safe bowl on medium high power for 1 minute and 15 seconds. Stir. If necessary, microwave in 15 second increments, stirring just until melted. Combine 2 cups milk and cream in medium saucepan.  Bring to a boil over medium heat. Combine 3 eggs, egg yolks and sugar in large bowl.  Gradually whisk in milk mixture. Add melted chocolate. Whisk until blended. 
3. Pour egg mixture over bread cubes pressing down slightly to submerge. Let stand 15 minutes. Cover pan with foil. Bake 60 to 65 minutes or until pudding is firm and a knife inserted in center comes out clean. Serve warm or at room temperature. Warm caramel topping according to package directions.  Drizzle over pudding.  

Makes 8 to 10 servings
Crisco, Eagle Brand and Smucker’s are registered trademarks of The J.M. Smucker Company.
