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DIRECTIONS

Preheat oven to 325°F.

Set aside a 12” x 12” baking dish.

Bread pudding
In a stand mixer or a food processor, blend whipping cream, 
bananas, vanilla extract, and cinnamon into a loose liquid.

Arrange the panettone in the baking dish. Pour the banana cream 
mixture on top, pressing with your hands to help the bread soak up 
all the liquid. Place the baking dish in refrigerator.

Custard
Combine egg yolks, sugar, and cornstarch in a saucepan and 
whisk slowly. Add the milk and stir until well combined. Place over 
medium-low heat and whisk slowly and continuously for at least 5 
minutes, until the mixture begins to thicken.

Once the custard thickens slightly, mix in the cashew butter. Whisk 
for about 30 seconds more and remove from heat. 

Assembly
Remove the baking dish from the refrigerator. Pour about half of the 
cashew custard over the panettone, letting it settle between the 
bread pieces. Place the remaining custard in the refrigerator and 
allow it to cool completely.

Sprinkle the chocolate chunks evenly over the bread pudding and 
bake in the preheated oven for about 45 minutes. Allow the dish to 
cool slightly, until warm to the touch.

To serve: Using a large spoon, scoop out a portion of the
pudding and place it on a plate. Serve alongside a big scoop of 
cooled custard.

Note: If you’re making the pudding in advance, simply reheat the 
whole baking dish in the oven at 175°F until warm to the touch.

INGREDIENTS

Bread pudding

2 cups whipping cream

5 large extremely ripe
bananas (almost brown)

splash of vanilla extract

1 tsp cinnamon 

1½ loaves panettone
(Italian sweet bread),
ripped into chunks and
dried for a few days

Custard

6 egg yolks

1 cup white sugar

1 heaping tbsp cornstarch

3 heaping tbsp
cashew butter

3 cups whole milk

Garnish

1 handful of chocolate
chunks or chips

dark chocolate bar, 

broken up into pieces 

(optional but delicious)
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DIRECTIONS

Banana Bread
Preheat the oven to 350°F. Lightly grease a 9”x5” rectangular loaf pan 
with coconut oil.

Put the bananas, rice flour, maple syrup, cinnamon, and applesauce 
into a food processor or high-power blender. Blend until very smooth. 
Add the eggs. Blend until the batter expands or fluffs (1-2 minutes).

Pour the batter in the prepared pan. Bake in the preheated oven for 1 
hour 25 minutes or until the top is lightly browned and toothpick comes 
out clean.

Let cool in refrigerator for 3-4 hours. Once cool, remove the bread from 
the pan, slice, and cut into 1-2” squares. Place back in refrigerator until 
ready to assemble.

Pudding
Put the bananas, cashew butter, eggs, maple syrup, cashew milk, 
cornstarch, and cocoa powder in a food processor or blender. Blend 
until very smooth and fluffy.

Assembly
Preheat oven to 350°F.

Grease a 9”x14” rectangular baking dish with coconut oil. Transfer the 
bread cubes to the baking dish, spreading them out evenly. 

Pour the pudding over the bread cubes, distributing evenly. Sprinkle 
dark chocolate pieces over the batter. 

Bake in preheated oven for 40 minutes. Let cool slightly before serving. 

Store leftovers in refrigerator. 

INGREDIENTS

Banana Bread

7 ripe bananas

2 cups rice flour

½ cup maple syrup

½ tbsp cinnamon

1 cup unsweetened
applesauce

4 eggs

Pudding

5 bananas

1 cup cashew butter

4 eggs

1 cup maple syrup

1 cup cashew milk

2 tbsp cornstarch

¼ cup cocoa powder

Garnish

½ cup high-quality 70%
dark chocolate,
broken into pieces
(optional but delicious)
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