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Baked French Toast
Ingredients
2 tbl. maple syrup
1 stick butter
1 cup firmly packed brown sugar
1 loaf unsliced bread, crust trimmed – do not use a sweet, eggy bread such as Hawaiian bread or Portuguese sweet bread

5 eggs

1 1/2 cups milk

1 tsp. vanilla
Directions

Mix syrup, butter, and brown sugar together.  Simmer in a saucepan (or you can microwave) until syrupy.  Pour mixture over the bottom of a 9x13 pan.  Place bread, sliced 3/4" thick, over syrup mixture.  

Whisk eggs, milk and vanilla together and pour over bread.*

Bake at 350o F for 30 to 45 minutes until lightly brown.  Let cool for 10 minutes before cutting around the slices.  Remove with spatula and serve syrup side up.

*At this point, you can cover the pan with plastic wrap and refrigerate overnight to bake in the morning.  Let come to room temperature before baking, or you may have to adjust baking time.
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