eggnog french toast casserole
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This easy overnight casserole features French bread soaked in a rich eggnog custard, with a surprise caramelized topping that soaks down through the layers of eggnog French toast.  

Perfect for a special holiday!
INGREDIENTS:
1/2 cup (1 stick) butter 

1 cup packed light brown sugar 

¼ cup maple syrup 

1 loaf French or Challah bread, cut or torn into 1-inch cubes (about 10 cups)
Cinnamon 

Nutmeg 

8 large eggs 

2 cups Eggnog 

1 teaspoon vanilla 
TOP WITH:  Fresh Raspberries & Blueberries or a dusting of powdered sugar
HOW WE MAKE THIS:
1. Grease a 9- by 13-inch baking pan with butter or coat with nonstick cooking spray. 

2. In a medium saucepan, melt butter over medium heat. Stir in brown sugar and maple syrup; continue stirring as mixture comes to a boil. Remove from heat and pour into prepared baking dish.  Arrange the bread cubes over the brown sugar mixture. Sprinkle bread cubes with cinnamon and nutmeg to taste. 

3. In a large bowl, whisk the eggs.  Mix in the eggnog and vanilla.  Evenly pour the custard mixture over the bread cubes. Press down lightly on the bread to make sure it's all coated/soaked. Tightly cover baking dish with aluminum foil and refrigerate overnight, at least 8 hours. 

4. Remove the baking dish from the refrigerator. Preheat oven to 325°F. Bake, covered, for 45 minutes. Increase oven temperature to 375°F and remove foil.  Bake, uncovered, for an additional 5 to 10 minutes or until knife inserted in center of casserole is clean (and mostly dry) and top is puffy and golden brown. 
5. Remove from oven, let stand for 5 minutes.  Place a serving tray over the top of the baking pan and holding the two together, carefully and quickly flip the pan over.  

6. Serve warm with fresh fruit, or dust with powdered sugar (optional).
YIELD:  10 servings
Recipe previously posted December 2014; revised and reposted December 2017.
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