FRENCH TOAST CASSEROLE
FOR THE CASSEROLE

1
tablespoon unsalted butter

10
cups (1-inch) cubed bread, from a large loaf of day-old French bread (see Tip)

2
cups/480 milliliters whole milk

6
large eggs

¼
cup/50 grams lightly packed light brown sugar

1½
teaspoons vanilla extract

1
teaspoon ground cinnamon

1
teaspoon kosher salt (such as Diamond Crystal)

FOR THE TOPPING

4
tablespoons/57 grams unsalted butter, melted

½
cup/100 grams lightly packed light brown sugar

½
teaspoon ground cinnamon


Pinch of kosher salt (such as Diamond Crystal)


Fresh berries, confectioners’ sugar, maple syrup and/or toasted chopped nuts, for 
serving (optional)

Grease a 9-by-13-inch (or other 14-cup) baking dish with the butter, then place the bread cubes in the pan and spread them into an even layer.

In a medium bowl or large measuring cup, combine the milk, eggs, brown sugar, vanilla, cinnamon and salt. Whisk until smooth. Pour the custard mixture over the bread and press gently to help the bread absorb the liquid. Set aside, covered, for at least 30 minutes at room temperature, or up to 12 hours in the refrigerator.

Heat the oven to 400 degrees and let the casserole sit at room temperature while the oven heats. Meanwhile, make the topping: In a small bowl, mix the butter, brown sugar, cinnamon and salt with a fork until smooth. Dollop the mixture all over the casserole, then gently spread it with the back of a spoon until the entire surface is covered. (If preparing the casserole the day prior to baking, don’t add the topping until just before it goes into the oven. Reheat the topping, if needed.)

Bake, uncovered, until puffed and golden brown, 30 to 35 minutes. Cut into squares, and serve hot. Top as desired.
TIPS

To dry out bread cubes, spread them on a sheet pan and bake at 350 degrees until dry to the touch but not browned, 10 to 15 minutes.

To freeze: Assemble the casserole through  and refrigerate for at least 3 hours (or overnight). Tightly cover with plastic wrap, then foil, and freeze for up to 1 month. Thaw overnight in the refrigerator, then resume the recipe at .
A good breakfast casserole is not only a crowd pleaser, it’s also a practical addition to any breakfast or brunch spread for many reasons: It comes together with a simple ingredient list, it can be assembled, then refrigerated overnight until the next morning, and it is much easier to cook for a crowd than traditional French toast. Day-old French bread works best here, but you can substitute any fluffy white bread or enriched bread like challah or brioche; just remove the crusts if they’re on the thicker side. The butter and brown sugar topping creates a crunchy, caramel-like crust as the casserole bakes, and the inside remains moist and tender. This casserole is plenty sweet on its own, but feel free to dress it up with powdered sugar, maple syrup and fresh berries.

SERVES: 8
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Private

Laura6 months ago

This was delicious. I just used whatever bread I had leftover. I baked it covered for 30 minutes and then uncovered for another 10-15 minutes.

Is this helpful? 38

Elena6 months ago

Wondering if this dish would be ok without topping to minimize sugar and fat. Could use powdered sugar or syrup when served. Any thoughts before I try it?

Is this helpful? 7

carter4 months ago

perfect for an overnight bake — add orange zest!!

Is this helpful? 7

Andrea6 months ago

I think you won't get the crunchy top, but otherwise should be fine. I was going to cut back the sugar in the topping to ¼ cup.

Is this helpful? 4

Scott4 months ago

Orange zest is a must for next-level french toast!

Is this helpful? 2

leah3 months ago

I’ve made this several times; it’s freaking amazing. I don’t even need or use any syrup, nor does my 6 year old sugar fiend. Today I dusted it with powdered sugar and roasted walnuts and also didn’t have regular milk so I used a homemade walnut milk and it was just as delicious as the original recipe.

Is this helpful? 2

