
Overnight French Toast Casserole

Ingredients

 1 1/2 large loaf good-quality Challah (or French bread) (enough to yield 10 cups of chunks of bread)  
12 large eggs  
3 cups whole milk plus extra to brush on top before baking  
1/2 cup granulated sugar  
Zest from one medium orange  
1 teaspoon ground cinnamon  
1/2 teaspoon salt

Topping:

3/4 cup chopped Marcona almonds
8 tablespoons unsalted butter, melted
6 tablespoons dark brown sugar
2 teaspoon ground cinnamon
Pinch or two of salt
Maple syrup

Preparation

The Night Before:

Lightly grease with butter-flavored cooking spray a 9x13 glass* baking dish.

Slice the bread into 1-inch slices and then cut them into 1-inch cubes. Place cubes into the baking dish. The full pan 
will be mounded. That is ok.

In a large bowl, whisk the eggs together. Add the milk, sugar, orange zest, cinnamon, and salt, and mix well. Pour 
or ladle the egg and milk mixture evenly over all the bread chunks. 

Cover and place the casserole in the refrigerator until you are ready to bake the next morning. 

The Next Morning:  Preheat the oven to 375F (190C). Place an oven rack in the center position.

Take your casserole out of the fridge, remove your cover, and allow it to come to room temperature. While it is 
coming to room temperature, check the french toast casserole for dry spots. With a small dish of milk and a pastry 
brush, dab the dry spots with milk to moisten.  If the top is dry the bottom probably is too so be sure to add enough 
to reach the bottom chunks. Now sprinkle on the chopped almonds.

In another bowl, mix the melted butter with brown sugar, cinnamon, and salt. Using a spoon, lightly spread the 
mixture evenly over all the moistened bread cubes.

Bake the french toast casserole for 35 minutes or until a butter knife comes out clean and the topping is brown and 
crunchy. 

Remove the casserole from the oven and let it cool for about 10 minutes before serving.  Serve with maple syrup at 
the table. 

 *A glass baking dish allows for you to see how well the custard absorbed into the bread cubes and where you may 
wish to correct it before baking.


