
French Toast Casserole 
Adapted from Cooking Light 
4-6 servings 
 
8 slices hearty white bread (not Wonder Bread), whole wheat or a combination of both, 
about 5 cups of 1-inch cubes 
4 ounces (1/2 block) 1/3-less fat cream cheese, room temperature 
1 teaspoon cinnamon, optional 
4 eggs 
¼ cup maple syrup 
¾ cup milk (2%, 1% or skim) 
1/3 cup half and half (or milk) 
2 teaspoons vanilla extract 
Powdered sugar, for serving 
Maple syrup, for serving 
 
Tear or cut bread into 1-inch pieces. You don’t have to be precise. Heavily grease an 8-
inch square baking dish. Place bread cubes in dish and set aside. 
 
Beat cream cheese at medium speed of a mixer until smooth. Add cinnamon, if using, and 
beat until well combined. Add eggs, one at a time, beating well after each egg. Add 
maple syrup, milk, half and half and vanilla. Beat until combined.  
 
Pour mixture slowly over bread in prepared dish. If there are any large pieces of cream 
cheese (which can happen if your cream cheese isn’t quite warm enough), use a knife to 
spread them over the surface of the bread, otherwise they will bake into hard lumps. 
Cover with foil and place in refrigerator for several hours, or overnight. If time is short, 
an hour or so is fine. If you are going with the shorter time, use the back of a fork or 
spoon to gently push the bread under the egg mixture after you pour it on. Repeat right 
before baking.  
 
Remove casserole from fridge for 20-30 minutes before baking. Preheat oven to 350 
degrees. Bake casserole, covered tightly with foil, for 40 minutes. Remove foil and bake 
another 10-15 minutes, or until casserole is set and browning on top.  
 
Let casserole cool for 5 minutes before cutting into serving pieces. Pass powdered sugar, 
maple syrup, or both. Store leftovers in the fridge, or for longer storage, in the freezer. 
Reheats well. I like it for lunch the next day, though my waistline says differently.  


