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Um Ali

¥

A classic Middle Eastern bread pudding made with layers of puff pastry that's soaked in a sweet milk

Farah Abumaizar

mixture and layered with mixed nuts and raisins.
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PREP TIME COOK TIME
5 mins 10 mins
COURSE CUISINE SERVINGS CALORIES
Dessert Middle Eastern 8 people 357 keal

INGREDIENTS

For the pastry:

e 16 oz puff pastry dough, thawed 16 oz (4709g) | used 13 squares
e 1 tbsp softened butter
e 1 tbsp sugar for sprinkling

For the milk soak:

e 4 cups whole milk
e 3/4 cupsugar 150 g

Mix- Ins:

e 1/4 cup each cashews, pistachios, dried coconut, and golden raisins

Cream topping:

e 1 cup heavy whipping cream 250 g
e 1 tsp vanilla extract
e 1 tbsp sugar

INSTRUCTIONS

https:

1. Preheat the oven to 390F (200C). Place the puff pastry squares in a single row on a baking sheet.

Brush evenly with butter and sprinkle the sugar on top. Bake for 20-25 minutes until golden
brown, then set on counter to cool. Leave the oven on.
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2. Whip the heavy cream by adding the cold cream to the bowl of a mixer along with the vanilla
and sugar, and whipping on medium high speed until soft peaks form. Set aside.

3. Add the milk and sugar to a medium saucepan over medium heat, stir until sugar dissolves then
bring to a boil. Once the milk boils, remove from heat.

4. Break 3/4 of the puff pastry into chunks and scatter on the base of a 9x13 inch pan. Add all the
nuts and raisins by sprinkling evenly over the pastry surface. Pour all of the hot milk on top.

5. Break up the remaining 1/4 of the puff pastry and scatter it evenly on top of the milk. Spread the
whipped cream evenly on the top.

6. Turn the oven to the broil function, at the same temperature (390F, 200C). Place um ali in the
middle rack of the oven and broil for around 10 minutes, watching carefully, until golden brown
and bubbly. Sprinkle with additional pistachio if desired, and serve warm.
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