
Camembert-Asparagus Bread Pudding 
FROM MARTHA STEWART 

 

THIS IS OLIVIA’S GO-TO MOTHER’S DAY 

BRUNCH RECIPE WHICH IS WHY IT 

INSPIRED OUR APRIL MADELINETOSH 

LIMITED EDITION COLOR! WE HOPE YOU 

ENJOY THIS TASTY DISH AS MUCH AS 

YOU ENJOY TASTY YARN!  

 

INGREDIENTS 

 1 1/2 tablespoons unsalted butter, plus more for dish 

 1 1/2 pounds medium asparagus 

 Salt and freshly ground black pepper 

 1 1/2 tablespoons olive oil 

 8 ounces small white button or wild mushrooms 

 1 small Vidalia or Spanish onion, peeled and cut into 1/4-

inch-thick wedges 

 1/2 loaf country-style white bread (10 ounces), crust on, cut into 3/4-by-1 1/2-by-1 1/2-inch pieces 

 2 teaspoons chopped fresh rosemary 

 4 ounces ripe Camembert cheese, cut into 1/2-inch cubes 

 1 1/2 cups milk 

 1 1/2 cups heavy cream 

 5 large eggs, room temperature 

 

DIRECTIONS 

1. Heat oven to 350 degrees. Generously butter a 2 1/2-quart casserole dish, and set dish aside. 

Snap off and discard tough ends of asparagus. Using a vegetable peeler, carefully peel outer 

layer from bottom 2 inches of asparagus spears. 



2. Fill a large straight-sided saute pan with salted water, and bring to a boil; prepare an ice bath. 

Add asparagus, and cook until bright green, about 1 minute. Transfer asparagus to ice bath, 

and let cool. Drain, transfer to a clean kitchen towel, and pat dry. Set asparagus aside. 

3. Melt 1/2 tablespoon butter with 1/2 tablespoon olive oil in a medium skillet over medium 

heat. Add mushrooms, and cook, stirring once or twice, until mushrooms turn golden brown, 1 

to 2 minutes. Transfer mushrooms to a plate; set aside. 

4. Melt remaining tablespoon butter with remaining tablespoon oil, and add onion. Cook until 

onion is soft and translucent, about 15 minutes. Remove the pan from heat, and set aside. 

5. Randomly arrange half of the bread pieces on bottom of prepared casserole dish. Sprinkle half 

of the rosemary over the top. Place half of the asparagus, onions, mushrooms, and cheese on 

top. Make a second layer with remaining bread, rosemary, asparagus, onions, mushrooms, and 

cheese. 

6. To make custard, combine milk and cream in a medium saucepan, and set over medium-high 

heat; cook until mixture is hot. In a medium bowl, whisk together eggs, hot-milk mixture, 1 

1/2 teaspoons salt, and 1/4 teaspoon pepper until combined. 

7. Pour custard over pudding. Press down on pudding, completely soaking top layer of bread, 

and place a plate on top. Weigh down the plate with a can or other object. Let pudding stand 

20 minutes. 

8. Bake pudding until custard has set and top is golden, about 45 minutes. Remove dish from 

oven, and transfer to a wire rack to cool, 5 to 10 minutes. Serve. 

 

 

Link: http://www.marthastewart.com/318132/camembert-asparagus-bread-pudding 

 
 


