caramel pecan french toast casserole
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This French Toast Casserole is simple and elegant – and the recipe that I go back to over and over - perfect for Easter brunch, holiday breakfast gathering, or just a lazy morning with the family.  The best part is that this can be made the night before and baked the next morning – no jumping out of bed early to get things ready!  Now, if only I could sleep a little longer in the morning…
INGREDIENTS:
¼ cup butter, melted

¾ cup light brown sugar

1 loaf brioche, French bread (sliced into 1-1/2 inch thick slices) 

          or 4 croissants cut in half (lengthwise)
8 large eggs, slightly beaten

1 cup half & half

1 tablespoon vanilla extract

1 teaspoon cinnamon

1/8 teaspoon ground ginger

1/8 teaspoon ground nutmeg

½ cup chopped pecans

1/8 teaspoon salt
For the Praline Topping:
1 cup unsalted butter, at room temperature
1 cup light brown sugar
1 cup chopped pecans
2 tablespoons light corn syrup
½ teaspoon ground cinnamon
½ teaspoon ground nutmeg
Pinch of salt
HOW I MAKE THIS:

1. Combine melted butter and brown sugar and pour into the bottom of a 9x13 baking dish or casserole.

2. Arrange the slices in the baking dish in two rows, overlapping the slices.

3. In a large bowl, combine the eggs, half-and-half, milk, sugar, vanilla, cinnamon, nutmeg and salt with a whisk until blended but not too bubbly. Pour the custard mixture over the bread slices, making sure all are covered evenly with the milk-egg mixture.  Spoon some of the custard mixture in between the slices.
4. Cover baking pan with plastic wrap or foil and refrigerate for at least 4 hours or overnight.

5. In the morning, take baking pan out of the fridge for at least 30 minutes before baking.

6. The next day, preheat the oven to 350 degrees F.

7. Make the Praline Topping: Combine all ingredients in a medium bowl and blend well, using a pastry blender, fork or your fingertips.

8. Spread the praline topping evenly over the bread and bake for 35 to 40 minutes, until puffed and lightly golden.  Check at 20 minutes - if it starts getting too brown, cover with foil.  

9. Remove from oven and let cool slightly before serving.  Dust with powdered sugar and serve with warm maple syrup.
YIELD:  8 servings
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
[image: image2.jpg]



5
3

