
 

From Our Kitchen to Yours  
There’s nothing quite like the smell of our famous whiskey bread pudding baking in your own oven. Follow these simple steps, and soon your kitchen will 

be filled with the sweet aroma and comfort that make this dessert so loved at the Steaming Tender. 

 
 
 
 

Convection Oven 

1. Preheat your oven to 350°F. 
2. Place your bread pudding on the middle rack. 

Keep the plastic and foil on - don’t remove them 
before baking! 

3. Bake for about 30 minutes (full or half pan), or 
until the center reaches 165°F. 

Standard Oven 

1. Preheat your oven to 350°F. 
Keep the plastic and foil on - don’t remove them 
before baking! 

2. Bake for about 40 minutes (full or half pan), or 
until the center reaches 165°F. 
 

You’ll know it’s ready when it looks puffed up and golden. 
Let it cool uncovered for 15 minutes before slicing and 

topping with your warm whiskey sauce. 

 

Lamothe Notes 

• Each bread pudding is wrapped snugly in plastic and 
foil leave both on while baking for best results. 

• You may see a bit of melted plastic around the edges 
that’s perfectly normal and can be peeled away once 
cooled. 

• Your whiskey sauce is packaged on the side. Do not 
bake it in the oven with the bread pudding.  

• Try topping with fresh whipped cream or vanilla ice 
cream for an extra indulgent touch. 

 

Warming the Whiskey Sauce 

1. Your sauce will be firm when cold. Scoop it into a 
small pot and warm gently on medium-low heat. 

2. Whisk the sauce slowly until it becomes smooth, 
thick, and glossy. 

3. Taste a small spoonful to be sure it’s warmed through 
and ready to serve. 

4. Pour it over your warm bread pudding and enjoy that 
sweet, cozy flavor that makes this dessert a true 
Lamothe family favorite. 

 
We hope every bite brings you comfort, warmth, and a little taste of tradition. 

– With love, The Lamothe Family & The Steaming Tender Restaurant 
 

Guide to Baking 
Your Whiskey Bread Pudding 
 

Instagram: @steamingtender 
Tik-Tok: @steamingtender 


