
Ingredients: 

Blueberry Crisp Bread Pudding 
Makes 10 portions 

Instructions: 

1. Combine eggs, yogurt, milk, and vanilla and whisk until combined.

2. In a half hotel pan, mix together bread cubes and blueberries.

3. Pour custard mix over bread blueberry mix. Top with granola.

4. Cover with foil and bake at 350 degrees until set in the middle, approximately 45 minutes.

Recipe and phot courtesy of Danone 

1 cup Milk, Nonfat Skim 

18 Large Eggs 

4 1/2 cups Dannon Oikos Nonfat Vanilla Greek Yogurt 

2 Tbsp Vanilla Extract 

2 1/2 quarts Cinnamon Bread 

4 cups Blueberries, IQF 

6 1/2 cups Cinnamon Oat Granola 


