FRENCH TOAST BREAD PUDDING
For the French toast bread pudding:

9-12 
pieces day-old plain Texas Toast (or other thick day-old bread, increase or decrease 
based on the size of your dish)

2 
teaspoons melted butter

2 
cups milk (any kind)

½ 
cup heavy cream (or substitute with more milk or half and half)

2 
tablespoons vanilla extract

2 
eggs

1 
cup granulated sugar

½ 
cup brown sugar

1 
teaspoon cinnamon

1 
cup chopped walnuts (divided in half - optional)

For the glaze:

1.5 
cup powdered sugar (confectioner's sugar)

2-3 
tablespoons of milk, heavy cream or water (possibly more: SEE NOTES)

1 
teaspoon clear vanilla extract (regular vanilla is also fine if you don't want artificially 
flavored vanilla)

Please note these instructions assume you are preparing the French toast in the morning, however you can prep the night before and preheat the oven and bake in the morning.

Preheat oven to 325 degrees Fahrenheit. Brush a 9x13-inch baking dish with butter or vegetable oil.

Chop stale bread into cubes and place it into the baking dish. Start with less bread pieces (from about 9 slices) and add more, if needed, to soak up the liquid in step If using walnuts, mix in ½ cup walnuts in with the bread.

Beat melted butter, milk, heavy cream, vanilla extract, and eggs in a large bowl with a whisk. 
Add the sugar and cinnamon and whisk.

Pour the mixture over the bread in the baking dish. Use a spoon or spatula to press the bread down to soak it in the liquid. Give it a few minutes to absorb the liquid, and if too much liquid is remaining, gently stir in additional bread cubes. If adding walnuts, top the casserole with the other ½ cup chopped walnuts.

Cover with foil, create 2-3 slits in the foil to vent.

Bake covered for 45 minutes, then bake uncovered for another 45 minutes, or until the center no longer jiggles when you shake the pan.

Allow to cool a little before glazing if you want the glaze to stand out as a white glaze instead of getting soaked into the bread pudding, but either way is delicious!!

Prepare the glaze by whisking the ingredients together in a medium bowl. Start with 2 tablespoons of milk and add more if needed. Drizzle or pour the glaze over the top of the 
French toast bread pudding.

Storing leftover French toast casserole and reheating

If you don't finish this all in one sitting, you're in luck!! Baked French toast lasts in the fridge for several days (just make sure to keep it in a sealed container) and reheats really well in the microwave or in the oven.

To reheat in the microwave, I recommend reheating single portions so that it heats all the way through. To reheat in the oven, just cover with foil and bake at 350F for 5-10 minutes, depending on how much leftover bread pudding you have.
SERVES: 8
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If you need an amazing baked breakfast recipe that is absolutely delicious and borders on dessert, then you need to make this French Toast Bread Pudding! It's a great way to make breakfast for a crowd without standing over the stove, and it is always a hit.
This baked French toast makes a great holiday breakfast or brunch recipe and is very easy to prepare. It also makes a great bread pudding that can be served as dessert if you love the flavors of French toast and want to enjoy that after dinner.
This recipe is a great way to use up leftover bread that has gone a little too dry to eat on its own.

Baked French Toast

I love easy breakfast recipes like baked French toast because you can prepare everything the night before and pop it in the oven in the morning. It takes a while to bake, so it's ideal for starting first thing in the morning while the rest of your family wakes up slowly and gets ready for breakfast.

This baked French Toast casserole is made with your typical French toast ingredients, but with the addition of heavy cream for a little more decadence, plus cinnamon and walnuts (optional, but so good!).

Since we have a small family and this recipe makes about 8 servings, I love making this baked French toast for breakfast, and then reheating the leftovers the next day and serving this as dessert, topped with a scoop of vanilla bean ice cream... maybe some whipped cream as well, because WHY NOT?!

