
Ingredients:

1 cup granulated sugar  
5 beaten eggs large 
1 cup milk  
2 teaspoons pure vanilla extract  
3 cups buttermilk cubed 
1/2 cup light brown sugar packed 
1/4 cup butter softened 
1 cup chopped pecans  
1 cup granulated sugar  
1/2 cup butter melted 
1 egg beaten 
2 teaspoons pure vanilla extract  
1/4 cup brandy optional 

Nutrition:

1. Calories: 1230 calories
2. Carbohydrate: 145 grams
3. Cholesterol: 255 milligrams
4. Fat: 63 grams
5. Fiber: 3 grams
6. Protein: 18 grams
7. SaturatedFat: 27 grams
8. Sodium: 500 milligrams
9. Sugar: 142 grams

Southern Praline Bread
Pudding

Yield: 4 min
Total Time: 75 min

Recipe from: https://www.recipeschoose.com/recipes/coconut-cream-bread-pudding-recipe-southern-
living
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Thank you for visiting our website. Hope you enjoy Southern Praline Bread Pudding above. You can
see more 19 coconut cream bread pudding recipe southern living Cook up something special! to get
more great cooking ideas.


