
Savoury Bread Pudding with Heirloom Tomato Sauce 

By John Bishop 
 
This savoury bread pudding is an easy-to-prepare brunch item.  It is 
the creation of one of our former chefs, Gavin Craig, who made it and 
served it occasionally as a part of our staff meal.  For a vegetarian 
version, simply omit the ham or bacon and add ½ cup of sun-dried 
tomatoes.  Serve either version with freshly grated Parmesan cheese. 
 
Heirloom tomatoes are the sweetest and most flavoursome of the 
tomato varieties grown in this part of the world.  They are great 
served as a summer salad or in a simple sauce like this.  Their season, 
however, is relatively short, so I always try to put away a few pounds 
of whole tomatoes in the freezer so that I can make this sauce even in 
the middle of winter. 
 
Serves 6 to 8 
 
Heirloom Tomato Sauce 

 

Ingredients: 

 
3 Tbsp olive oil 
2 shallots, chopped 
2 cloves garlic, chopped 
1 red bell pepper, quartered and deseeded 
6 large field tomatoes (about 1 ½ lbs), cored, blanched, skinned and 
chopped 
2 Tbsp liquid honey 
1 tsp salt 
 
Method: 

 

Heat olive oil in a large saucepan on medium heat.  Add shallots, garlic 
and bell peppers and sauté, covered, until tender, 5 to 6 minutes.  Add 
tomatoes, honey and salt.  Cover and cook on medium heat for about 
30 minutes.  Remove from the heat and allow to cool. 
 
Transfer to a blender or food processor and process lightly.  (There 
should still be chunks in the sauce.) 
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Savoury Bread Pudding 

 

Ingredients: 

 

1 loaf sliced bread, crusts removed, in ¼ inch cubes 
2 cups milk 
5 eggs 
2 shallots, chopped 
1 small leek (white part only), washed and sliced 
2 cloves garlic, chopped 
1 cup shiitake mushrooms, sliced 
4 slices pancetta ham or back bacon, chopped 
3 Tbsp grated Parmesan cheese 
1 Tbsp chopped fresh basil 
1 Tbsp chopped fresh oregano 
 
Method: 

 
Preheat the oven to 350 F.  Grease a 10-inch springform pan or loaf 
pan well with melted butter (or oil). 
 
Combine bread and all remaining ingredients in a large mixing bowl.  
Season with salt and pepper.  Spoon the bread mixture into the 
springform (or loaf) pan and place it on a baking sheet.  Cover the pan 
with aluminum foil and bake for 30 minutes. 
 
Remove the foil and increase the oven temperature to 450 F.  Bake 
bread pudding, uncovered, for about 15 minutes, or until brown and 
set.  Remove from the oven and allow to cool for 15 minutes.  
Unmould from the pan and transfer to a warmed plate before serving. 
 
To serve:   

 

Just before serving, reheat the tomato sauce.  Spoon 1 thick slice of 
the pudding onto each warmed plate.  Top with 1/3 to 1/2 cup of the 
tomato sauce. 
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