
Apple Crisp French Toast Casserole

Khrissi's Kitchen BibleServes 8 6733/22/2023

Time 2 hours 35 minutes

Source Bobby Flay

Ethnicity American

Index Tab Breakfast

Sub Tab Casseroles

Tried it? Tried it - Liked it

Season Autumn Favorite?

Vegetarian?

4:20? No

C = Cup
T = Tbsp
t = tsp

.13 = 1/8

.33 = 1/3

.66 = 2/3

Instructions

FRENCH TOAST & CARAMELIZED APPLES: 
1.  Preheat the oven to 275 degrees F.
2.  Spread the bread cubes on a large baking sheet and bake until lightly toasted, about 15 minutes. Let cool. Adjust the oven to 350 degrees F.
3.  Combine the sugar, apple cider and lemon juice in a large, high-sided sauté pan and bring to a simmer over medium heat. Stir in the Gala and Granny Smith 
apples and cook, stirring occasionally, until softened and caramelized, about 15 minutes. Add the apple brandy if using; cook a few minutes longer. Using a slotted 
spoon, transfer the apples to a bowl (you don't want the apples to be too wet) and let cool. Reserve the apple cooking liquid for serving.
STREUSEL: 
4.  Mix together the butter, salt and sugar in a large bowl until smooth. Add the flour, oats and cinnamon and mix until well combined. Refrigerate for 15 minutes. 
Squeeze the mixture in your hands to form larger and smaller clumps.
CASSEROLE: 
5.  Butter a 9-by-13-inch baking dish with some softened butter. Whisk the eggs, yolks, vanilla and cinnamon in a large bowl until smooth. Whisk in the half-and-half, 
then fold in the cooled apples. Add the bread and stir to coat, pressing down to make sure bread is totally submerged. Let sit for 10 minutes.
6.  Transfer the apple-bread mixture to the buttered baking dish, pressing down to make sure the top is an even layer. Scatter the streusel evenly over the top. Cover 
with foil and bake for 30 minutes. Uncover and continue baking until puffed and lightly golden brown, another 30 minutes or so. Remove from the oven and let cool 
slightly.
7.  Reheat the reserved apple cooking liquid. (If very thin, simmer briefly over medium heat until reduced to a syrup; if there isn't much, add some apple cider and 
simmer briefly.) Turn the heat to low and whisk in the cold butter, piece by piece, until emulsified. Serve with the French toast.

Ingredients

Notes

Next time, use fewer apples and peel them.

Challah Bread1 [Toast & Apples] day-
old, crust removed, cut 
into 1" cubes

loaf Sugar0.5 [Toast & Apples]C

Apple Cider0.25 [Toast & Apples] plus 
more for syrup, if needed

C Lemon0.6 [Toast & Apples] juiced

Gala Apples3 [Toast & Apples] peeled, 
cored and diced

Granny Smith Apples3 [Toast & Apples] peeled, 
cored and diced

med

Apple Brandy2 [Toast & Apples] optionalT Unsalted Butter1 [streusel] softenedstick

Salt0.25 [streusel] finet Sugar0.25 [streusel]C

All Purpose Flour1 [streusel]C Old Fashioned 
Rolled Oats

0.5 [streusel]C

Cinnamon0.5 [streusel]t Butter [casserole] softened, to 
grease the baking dish

Eggs3 [casserole]lg Egg Yolks2 [casserole]lg

Vanilla Extract1 [casserole]t Cinnamon0.5 [casserole]t

Half and Half2.5 [casserole]C Butter4 [casserole]  cold, cut into 
pieces

T

Nutrition Information

Calories/Serving


