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Introduction
Imagine a warm, cozy morning where the air is filled with the delightful aroma
of spices and sweet pumpkin. A Pumpkin French Toast Casserole is not just a
dish; it’s an experience, bringing comfort and flavor to breakfast gatherings,
holiday brunches, or even a special weekend treat. This casserole combines the
classic flavors of pumpkin pie with the hearty, comforting texture of French
toast, creating a perfect harmony that tantalizes the taste buds while satisfying
the appetite. Ideal for feeding a crowd, this recipe is suitable for any occasion,
from Thanksgiving brunch to a casual family breakfast. Let’s dive deep into the
ingredients, directions, and tips to make this scrumptious dish.

Detailed Ingredients
Bread: 1 loaf day-old bread (challah, brioche, or French bread), cut into 1-inch
cubes

Pumpkin purée: 1 cup canned pumpkin purée

Eggs: 6 large eggs

Milk: 1 1/2 cups milk (whole or 2%)

Cream: 1/2 cup heavy cream

Granulated sugar: 1/2 cup granulated sugar

Brown sugar: 1/4 cup brown sugar, packed

Vanilla extract: 1 tablespoon vanilla extract

Cinnamon: 1 tablespoon ground cinnamon
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Nutmeg: 1/2 teaspoon ground nutmeg

Ginger: 1/4 teaspoon ground ginger

Cloves: 1/4 teaspoon ground cloves

Salt: Pinch of salt

Prep Time
15 minutes

Cook Time, Total Time, Yield
Cooking Time: 45-50 minutes
Total Time: About 3 hours 15 minutes
Yield: 8-10 servings

Detailed Directions and Instructions
Prepare the Bread

Begin by greasing a 9×13-inch baking dish lightly. This will prevent sticking
and facilitate an easier clean-up. Next, spread the cubed bread evenly across
the bottom of the prepared dish. Using day-old bread is key here; it has dried
out, making it perfect for soaking up the custard without becoming overly
mushy.

Mix the Custard

In a large mixing bowl, grab your whisk and combine the pumpkin purée, eggs,
milk, heavy cream, granulated sugar, brown sugar, vanilla extract, cinnamon,
nutmeg, ginger, cloves, and salt. Whisk until the mixture is smooth and
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everything is well incorporated. The combination of spices gives the custard
that quintessential fall flavor, rounding out the pumpkin with depth and
warmth.

Assemble the Casserole

Once your custard mixture is ready, pour it evenly over the bread cubes in the
baking dish. Use a spatula to gently press down on the bread, ensuring that all
the cubes are soaked in a delicious custard. This step is crucial for achieving a
fully flavored and moist casserole. After this, cover the dish with plastic wrap
and refrigerate. Letting it sit for at least 2 hours (or overnight for the best
results) allows the flavors to meld beautifully and gives the bread time to
absorb the custard.

Preheat Oven

When you are ready to bake, preheat your oven to 350°F (175°C). Preheating
is essential for even cooking and a perfect finish.

Prepare the Topping

In a small bowl, mix together the all-purpose flour, packed brown sugar, and
ground cinnamon. This mixture will serve as the crispy topping. Next, cut in
the cold unsalted butter using a pastry cutter or your hands until it forms
coarse crumbs. If you fancy a little added crunch, this is the time to stir in
some chopped pecans or walnuts for an extra layer of texture and flavor.

Add the Topping

Sprinkle the topping mixture generously and evenly over the soaked bread.
This will create a delightful, crispy crust that contrasts beautifully with the soft
and custardy bread underneath.



Pumpkin French Toast Casserole | 4

www.savorydisovery.com

Bake the Casserole

Place your casserole in the preheated oven and bake for 45 to 50 minutes, or
until the top turns a golden brown and the casserole is set in the center. If you
notice that the top is browning too fast, don’t hesitate to cover the dish loosely
with aluminum foil for the last 10 minutes of baking. This will help prevent
burning while the casserole continues to cook through.

Serve

Once baked, allow the casserole to cool for a few minutes before diving in. It is
traditionally served warm, drizzled generously with maple syrup for a sweet
finish, a dollop of whipped cream for extra indulgence, or a light dusting of
powdered sugar for a lovely presentation. Each bite is sure to be a cozy
delight, perfect for sharing with friends and family.

Notes

– Make sure to use day-old bread: Fresh bread can become too soggy when
soaked in the custard mixture.
– For a twist, consider adding dried cranberries or raisins into the bread mix.
– You can experiment with different spices or even add a splash of bourbon for
an adult version.

Cook techniques

– Soaking: Allowing the bread to soak in the custard helps infuse flavors
directly into the bread while creating the desired textural contrast between the
custard and the crispy topping.
– Baking: Monitor the baking process; if the casserole sets too quickly or
flowers, the foil will protect it from over-browning.
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FAQ

Can I make this casserole ahead of time?

Yes! Preparing it the night before and letting it rest in the refrigerator
overnight allows the flavors to develop further.

What types of bread work best for this casserole?

Challah, brioche, or French bread are excellent choices due to their texture
and ability to absorb the custard without becoming mushy.

Can I freeze the Pumpkin French Toast Casserole?

While it’s best enjoyed fresh, you can freeze the unbaked casserole. Thaw it
completely in the refrigerator overnight and then bake as directed.

What variations can I try?

Feel free to experiment with different flavor profiles. Adding chocolate chips,
fresh cranberries, or even substituting butternut squash for pumpkin can give
unique flavors to your casserole.

Conclusion
Pumpkin French Toast Casserole encapsulates the essence of cozy mornings
and festive gatherings. With its ease of preparation and ability to serve a
crowd, this dish becomes a go-to recipe for any occasion. The balance of
flavors, the comforting texture, and the delightful aroma make it a hit.
Whether enjoyed for breakfast, brunch, or dessert, its versatility truly shines,
making it a cherished addition to your recipe repertoire.
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More recipes suggestions and combination

– Apple Cinnamon French Toast Casserole: A lovely autumnal twist starring
tart apples and warm spices.
– Chocolate Chip Banana Bread Pudding: A sweet and indulgent dessert ideal
for using up overripe bananas.
– Savory Spinach and Cheese Strata: Switch gears with a savory option
featuring egg, cheese, and fresh spinach for a delicious brunch.
– Blueberry Overnight Oats: A healthy and refreshing breakfast that can be
prepped the night before, containing oats, yogurt, and fresh blueberries.
– Croissant Bread Pudding: Luxurious and flaky croissants baked to perfection
with custard, perfect for breakfast or dessert.

As you explore these suggestions, each recipe holds its unique charm, ensuring
delicious mornings and satisfied guests. Enjoy your culinary journey!


