CHEF POINT CAFÉ BREAD PUDDING WITH COGNAC SAUCE

YOU WILL NEED:  

1 (1 LB, 6 OZ) LOAF OF TEXAS TOAST BREAD

1 (15 OUNCE) LOAF FRENCH BREAD, CUT INTO 1 INCH CUBES

2 CUPS HEAVY WHIPPING CREAM

2 CUPS HALF AND HALF

2 CUPS MILK

2 CUPS SUGAR

6 EGGS

½ TSP VANILLA

PREHEAT OVEN TO 375 DEGREES.  GENEROUSLY SPRAY A DEEP 13 X 9 INCH BAKING DISH WITH BAKING SPRAY.  LAYER HALF THE TEXAS BREAD IN BOTTOM OF PREPARED PAN.  TOP WITH CUBED FRENCH BREAD.  

IN A LARGE BOWL, WHISK TOGETHER LIQUIDS, EGGS AND VANILLA UNTIL SMOOTH.  DIVIDE IN HALF.  POUR HALF THE MIXTURE OVER THE BREAD.  LIGHTLY PRESS THE BREAD WITH HAND TO SOAK BREAD.  PLACE REMAINING TEXAS BREAD SLICES ON TOP.  GRADUALLY POUR REMAINING CREAM MIXTURE ON TOP OF SECOND LAYER OF BREAD.  AGAIN LIGHTLY PRESS WITH HANDS TO MAKE SURE ALL BREAD IS SOAKED.  COVER WITH ALUMINUM FOIL AND PLACE BAKING DISH IN A LARGE ROASTING PAN.  POUR ¼ INCH WATER IN ROASTING PAN, MAKING A BATH FOR THE PUDDING.  BAKE FOR ONE HOUR THEN REMOVE FROM OVEN.  ALLOW TO SET IN REFRIGERATOR FOR 2 HOURS.  
REHEAT IN A 300 DEGREE OVEN FOR 20 TO 30 MINUTES OR UNTIL WARM. TO SERVE:  CUT INTO SQUARES AND TOP WITH COGNAC SAUCE.  

COGNAC SAUCE

COMBINE ½ CUP BUTTER, 1 CUP SUGAR AND 1-1/2 CUPS WATER IN A MEDIUM SAUCEPAN, BRING TO BOIL.  BOIL UNTIL REDUCED BY HALF, ABOUT 25 MINUTES.  STIRRING OCCASIONALLY.  ADD 2 TBS COGNAC AND ANOTHER ½ CUP OF WATER.  WHISK AND RETURN TO BOIL.  REMOVE FROM HEAT AND GRADUALLY COOL DOWN BY WHISKING.  
NEXT WEEK:  APPLE FLAMBE CAKE
