
4. Rub the leftover butter 
inside your silver dish 
then arrange your 
sandwiches, point up.

Chocolate chip bread and butter pudding

1. Set the oven 
and set up your 
equipment.

2. On a chopping 
board, cut the crusts 
off each piece of bread 
and cut in half.

3. Make 3 
sandwiches with the 
butter then cut them 
again in half.

5. Sprinkle the 50g of 
chocolate chips into 
your dish.

6. In a jug, crack the 
egg, add the milk, 
sugar and vanilla and 
mix well with a fork.

7. Pour this liquid 
mixture into your 
silver dish.

8. Place on  baking tray. 
Bake for 20 minutes or 
until the filling is set 
and golden.

 20 mins

• Ingredients
• 30g sugar
• 3 slices of bread
• 250ml milk
• 1 egg
• 20g butter
• 1tsp vanilla
• Chocolate chips

180°c


