
Denby recipes for GBBO Desserts Week Brioche Bread and Butter Pudding

METHOD
• Thickly slice your brioche, butter one side of the bread followed by a layer of jam.
• Cut each slice into 4 triangles and arrange them nicely in your bowls.
• To make your custard mix just whisk the eggs, cream, vanilla paste and brown sugar together, carefully 

pour over your slices of bread. At this point it’s good to leave it soak up all the custard mixture so pop it in 
the fridge for a couple of hours or overnight.

• When you are ready to bake, preheat your oven to 180c (170c fan oven)/ gas mark 4 with a baking tray in 
ready to place to bowls on.

• Before you bake sprinkle your puddings generously with some demerara sugar, and put in the oven to 
bake on the baking tray for about 20 mins, it’s ok if it’s still a little squidgy in the middle after you take them 
out, leave them to cool slightly for around 5 -10 mins and they will carry on setting with the residual heat.

• Serve with more fresh cream or custard

Make this delicious Brioche Bread & Butter Pudding in your Denby Bowls and pop in the fridge for 
A couple of hours, so It’s ready to bake when you want to indulge in a comforting dessert.
Layered with jam to add a touch of sweetness, @bakedbyjane has used her favourite rhubarb and 
strawberry jam to add a retro rhubarb and custard vibe to her bake.

INGREDIENTS
200g of brioche, sliced
Softened butter for spreading
Rhubarb & Strawberry Jam for spreading

2 free range eggs
400g single cream
20g soft brown sugar
1 tsp of vanilla paste

Serves: 4
Cooking Time: 20 minutes

ID: 65511 

https://www.instagram.com/bakedbyjane/?hl=en


Denby recipes for GBBO Desserts Week Rich Chocolate Ramekin Cakes

This indulgent recipe from @fancyplantsfoodie makes 4 mini chocolate cakes, 
baked and served in individual Denby stoneware ramekins. Perfect with any combination of fresh fruits, 
chocolate drops, dairy free ice cream or chocolate sauce.

Cooking Time: 14 minutes
Serves: 4 
Vegan and Gluten Free.

INGREDIENTS
100g flour*
50g unsweetened cocoa or cacao powder
75g coconut sugar
1/2 teaspoon salt
1 1/2 teaspoons baking powder
60g dark, dairy free chocolate
2 tablespoons ground flaxseed

3 tablespoons water
90ml (5 tablespoons) plant milk
1 1/2 teaspoons vanilla extract
50g coconut oil
*gluten free flour mix: 50g almond flour, 25g oat flour & 25g tapioca flour (or use your own preferred brand of 
gluten free or regular flour)

ID: 65252
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Denby recipes for GBBO Desserts Week Rich Chocolate Ramekin Cakes

METHOD
• Soak the ground flax seeds in water for 15 minutes to make the flax egg.
• Set the oven for 180 degrees.
• Grease the ramekins with coconut oil and place on a baking tray.
• Powder the coconut sugar by processing in a blender for 20 seconds.
• Sieve the flour, cocoa, sugar and baking powder into a mixing bowl.
• Add the salt.
• Melt the chocolate slowly, whilst stirring, over a bain marie, (a saucepan of hot water with a heat proof 

bowl over it to melt the chocolate in).
• Add the coconut oil into the melted chocolate and stir until the oil melts.
• In a jug, mix the milk, vanilla extract and flax egg.
• Pour the jug of wet ingredients into the mixing bowl of dry ingredients.
• Add the melted chocolate mixture too and stir well. It should form a stiff batter.
• Spoon the mixture into the ramekins and bake for 12 -14 minutes.
• Serve straight from the oven and add your favourite toppings.


