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C hef Maddock honed his fine
dining culinary and pastry

talents while working for The
Ritz-Carlton in two of their
premier hotel properties.  After
being lured to the Palm Springs
area as the fine dining chef at
The Lodge at Rancho Mirage,
Brett earned the restaurant the
coveted Mobile Four Star and an
AAA Four Diamond rating.

As a big fan of Maddock’s
cuisine, golf legend Arnold
Palmer persuaded him to join his
new restaurant venture in 2003
to develop a diverse menu of
American favorites using market
fresh ingredients.

Under  Brett’s direction as
General Manager and Executive
Chef, Arnold Palmer’s Restau-
rant has received popular
acclaim and the impressive Wine
Spectator’s Award of Excellence.

Chef of the Month :
Brett Maddock

Arnold Palmer’s Restaurant

La Quinta, California

Bread Pudding

1 lb. Hawaiian Sweet Rolls, diced

3 ¼ c Milk

3 each Eggs

2 tsp. Vanilla extract

¾ cups Granulated Sugar

¼ tsp. Cinnamon

½ cup Dates, chopped

Add sugar and cinnamon to the diced bread.  Mix milk, lightly beaten eggs
and vanilla.  Add to the bread mixture.  Place half of the mixture in a
casserole then add the dates. Top with the rest of the mix.  Bake at 325
degrees F for 30 minutes or until lightly brown.

Bourbon Sauce

1 cup Half & Half

½ each Vanilla bean, split

4 each Egg Yolks

½ cup Granulated Sugar

¼ cup Bourbon

In small sauce pot, heat the mail and vanilla bean until bubbles form on
the outside edge.  While milk is heating, whisk together egg yolks and
sugar until smooth.  Slowly pour a half cup of the milk in to the egg yolks,
whisking constantly. Gradually add eggs back to the milk still whisking
until the sauce coats the back of the spoon. Add bourbon to the sauce, then
strain.

Dates

½ lb Pitted Dates

¼ cup Toasted Whole Almonds

½ cup Chocolate Dipping Sauce

Chocolate Dipping Sauce

½ cup Milk Chocolate Chips

½ cup Semi Sweet Chocolate Chips

1 Tbs. Butter

Melt the butter and chocolate
together stirring until smooth.
Soak dates in hot water for 30
minutes to soften.  Pat dry and
stuff each date with an almond.

Warm chocolate sauce and dip
each date in chocolate. Refrigerate
until chocolate has set.

Date Bread Pudding with Almond Chocolate
Dipped Dates and Bourbon Sauce


