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Biscuit pudding

Southern, homesick, hungry and ornery, the author calls his grandmother for her recipe
(included)

By JASON WESTER PUBLISHED FEBRUARY 1, 2010 6:01PM (EST)
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version of this story first appeared on Jason Wester's blog.

My great friend David, who lives in Baton Rouge, was talking to a man during the
aftermath of Hurricane Katrina. He asked him, "Why don't you move your family to

another area? This place has gone to hell."

To which the man replied, in his full-on Cajun accent, "But David, if | moved away from Louisiana,
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eggs and sweet broccoli salad are delicacies. | attended a hog roast and was astounded, then sort
of offended, to see they stuffed the hog with sauerkraut. No intended offense to the culinary
traditions of the Pennsylvania Dutch, but what's wrong with those people? There's nothing wrong
with subs and pizza, but there were times I'd have given almost anything for a slice of hot buttered
cornbread. And to Pennsylvanian restaurateurs: Would it kill you to put a bottle of hot sauce on the

table? Is that asking too much?
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| told Mom and Dad about my gastronomic frustration, and they sent a care package with cornbread
mix, a can of turnip greens, and a can of field peas, and one Sunday afternoon, longing for a taste
of home, | whipped up a Southern meal. | breaded and fried a pork chop, slowly simmered the
greens and the peas, baked the cornbread, and "fixed" myself a plate. And it was good, but it didn't
compare to having Sunday dinner (which, if you don't know, in Southern-ese, means lunch) at my
grandmother's house, with her array of fried and stewed meats, slow-cooked vegetables, of course

cornbread (no Southern meal is complete without it) and for dessert, if | was lucky she'd made my

favorite: biscuit pudding.
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are no better biscuits on Earth than the biscuits my grandmother bakes every morning. As good as
they are, sometimes she has a few left over, which then become the basis for her biscuit pudding,

served at supper.
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Biscuit pudding is a bread pudding, but it's very smooth, creamy, buttery and rich, unlike the more
chunky consistency of a typical bread pudding. It can be flavored with vanilla or chocolate (I prefer

the vanilla version), and it is topped with meringue.

Reading the great pudding recipes on Open Salon the past few days prompted me to call Mama
lone and ask for her recipe, which, technically, doesn't exist, and getting her to give me some firm
measurements proved to be an exercise in futility, so keep in mind, she makes this dessert on pure

know-how. These measurements are approximations. Results, then, will surely vary.

Mama lone's Biscuit Pudding
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2 cups whole milk, room temperature
1 cup sugar [This is very sweet; I'd personally use half and add more to taste -- Ed.]
1 teaspoon vanilla (for chocolate, add a few tablespoons of cocoa)

2 ounces butter, melted (half stick)
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1. Preheat oven to 325.

2. In a large, clean, non-plastic bowl, beat egg whites with a tablespoon of sugar until they form

stiff peaks. (Make sure your bowl is very clean; any grease in it will ruin the meringue.)

3. In a large bowl, crumble biscuits by hand until the crumbs are fine and almost a powder. Add

sugar.

4. Add milk and eggs and vanilla and melted butter and mix well. It shouldn't be too thick or too

thin, but "kind of mushy."

5. Transfer mixture to a casserole dish and top with meringue. Bake until meringue is a rich

golden brown and the pudding underneath is creamy but set, about 30 minutes.

®

https://www.salon.com/2010/02/01/biscuit_pudding_open2010/ a4/7



9/2/21, 9:00 AM Biscuit pudding | Salon.com

MORE FROM JASON WESTER

https://www.salon.com/2010/02/01/biscuit_pudding_open2010/ 5/7


https://www.salon.com/writer/jason_wester

9/2/21, 9:00 AM Biscuit pudding | Salon.com

Related Topics

American Regional Cuisines ' Food = Guest Chef

Related Articles

https://www.salon.com/2010/02/01/biscuit_pudding_open2010/ 6/7


https://www.salon.com/topic/american_regional_cuisines
https://www.salon.com/topic/food
https://www.salon.com/topic/guest_chef

9/2/21, 9:00 AM Biscuit pudding | Salon.com

Home About Staff Contact Privacy Terms of Service Archive Go Ad Free

Copyright © 2021 Salon.com, LLC. Reproduction of material from any Salon pages without written permission is strictly
prohibited. SALON ® is registered in the U.S. Patent and Trademark Office as a trademark of Salon.com, LLC. Associated
Press articles: Copyright © 2016 The Associated Press. All rights reserved. This material may not be published, broadcast,
rewritten or redistributed.

DMCA Policy

https://www.salon.com/2010/02/01/biscuit_pudding_open2010/ 717


https://www.salon.com/
https://www.salon.com/about
https://www.salon.com/about/staff
https://www.salon.com/about/contact
https://www.salon.com/about/policy
https://www.salon.com/about/tos
https://www.salon.com/archive
https://www.salon.com/premium?source=footer-link
https://www.salon.com/about/dmca

