
OVERNIGHT FRENCH TOAST 
. tour house are busy, so any dish I can prep the night before and Chip can put it 

Mornings a · · · · b k d h · · l the next morning is a win in my oo -an w en it invo ves soaking bread in . the oven . . 
m sugar and cream overnight, I call it a double win. 

PREP: 20 minutes, plus 
overnight chilling and 
30 minutes standing 

COOK: 35 to 40 minutes COOL: 5 to 10 minutes 

8 tablespoons (1 stick) salted butter, cold, plus 
1 tablespoon softened salted butter for the 
baking dish 

One 1-pound loaf Italian bread, cut into 1-inch-
thick slices 

10 large eggs 
2 cups heavy cream 
1 cup milk 
½ cup granulated sugar 

2 teaspoons pure vanilla extract 
1 cup packed light brown sugar 
1 cup coarsely chopped pecans 
½ cup all-purpose flour 
Pinch of kosher salt 
1 to 2 tablespoons powdered sugar (optional) 
Pure maple syrup (optional) 

1. Grease a 9 x 13 x 3-inch (deep) baking dish with the 1 tablespoon softened butter. Arrange the 
bread slices in the baking dish in two rows, overlapping the slices. 

2. In a large bowl, lightly beat the eggs. Whisk in the cream, milk, granulated sugar, and vanilla. 
Evenly pour the mixture over the bread. Cover and refrigerate overnight. 
3
, Position a rack in the upper third of the oven and preheat the oven to 375°F. Remove the baking 

dish from the refrigerator and let stand at room temperature for 30 minutes. 
4

• Place the brown sugar, pecans, flour, and salt in a medium bowl. Grate the stick of cold butter on 
top and mix until blended and crumbly. Sprinkle the mixture over the bread. 

s. Place the baking dish in the oven and bake, uncovered, until browned and the inside is set but 
soft, 35 to 40 minutes. Cool slightly. 
6
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st 

with powdered sugar (if using). Serve warm, with maple syrup if desired. 
7
· The casse 1 · b · · th re . ro e is est served the day it is made. Store leftovers in a covered contamer m e 
fngerator for up to 2 days. 

Makes 12 servings 


