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French Toast Casserole

I love recipes that you can prepare in advance and enjoy your family while breakfast bakes in the oven.

1 loaf of cranberry pecan bread
butter for the pan
4 large eggs
1 cup of half-and –half
½ cup milk
1 tablespoons sugar
½ tablespoon vanilla extract
¼ teaspoon each cinnamon and nutmeg
½ brown sugar
¼ chopped pecans

Slice loaf of bread into 10 even slices ( the ends are for the cook). Arrange slices in a generously buttered
casserole in 2 rows overlapping the slices a little.

In a large bowl whisk together the eggs, half-and-half, milk, sugar, vanilla, cinnamon, and nutmeg. Pour
mixture over bread slices evenly. Ladle some of the custard over the slices that look dry. Cover with foil
and refrigerate over night.


