Overnight French Toast Casserole
8-10 generous servings
Ingredients:
•
•
•
•
•
•
•
•

1 loaf brioche or challah bread (1 ¼ lb)
5 eggs
2 ½ cups milk
1 tsp pure vanilla extract
¼ tsp ground cinnamon
1 ½ cups sliced bananas, frozen berries, frozen chopped peaches or fresh stone fruit
½ stick salted butter, melted
4 tsp turbinado sugar

Instructions:
Cube bread into 1” pieces. (I used leftover challah but weighed it. Rachel always buys cheap-o
challah from the supermarket. shhhhhhhh…) Arrange cubes of bread in a 9 x 13 casserole
dish.
Mix eggs, milk, vanilla, and cinnamon and pour mixture over the bread and squish it around with
your hands. Cover the pan with Saran Wrap. After about ½ hour, turn the cubes around so
they are all moistened. Keep covered in the fridge overnight.
In the morning, about an hour before you’re ready to serve, remove the Saran. Preheat the
oven to 375 degrees, mix in fruit, and even out the top with your hands. Drizzle the melted
butter on top and sprinkle evenly with turbinado sugar.
Bake uncovered at 375 for 40-45 minutes until bubbly and brown. Cut and serve like a bread
pudding.
Because this is barely sweet, I would consider calling this a Fruited Bread pudding DESSERT
and serving it with a trail of caramel or butterscotch sauce on top. Here is an old but good
formula should you want to make a sweet sweet caramel sauce:

Caramel Sauce
Ingredients:
•
•
•
•
•
•

1 stick butter
½ cup white sugar
½ cup brown sugar
½ cup water
1 heaping Tbs. flour
1 ½ tsp vanilla

Instructions:
Combine all ingredients except vanilla and bring to a boil. Cook for three minutes until
thick. Add vanilla and stir. Pour over warm pudding. Keeps one month in the fridge.
PS: I think this would look 100 times more appealing if I baked it in an oval enamel casserole
dish or even if I made muffin tin sized servings. Just thinking ahead.

