
Overnight Cinnamon French Toast with Apple Cider Syrup 
Source: Pocketful of Motherhood 
Servings: 6 
 
 French Toast Ingredients: 

1 cup dark brown sugar 

½ cup butter, melted 

12 slices Texas Toast 

5 large eggs 

 ¾ cup milk 

1 teaspoon vanilla 

1 tablespoon cinnamon 

powdered sugar for sprinkling 

Directions: 

Coat a 9x13 baking pan with cooking spray. In a bowl, mix together the brown sugar and melted 

butter. Pour the mixture into the prepared baking pan so that it evenly coats the bottom the pan. 

Place a single layer of 6 slices of Texas Toast on top of the sugar mixture. Beat the eggs, milk, vanilla 

and cinnamon together in a medium size bowl. Pour half of this egg mixture over the bread. Repeat 

with another layer of the remaining 6 slices of Texas Toast. Pour the rest of the egg mixture over top. 

Cover with foil and refrigerate overnight.   In the morning, preheat the oven to 350 degrees. Bake the 

French toast for 30 minutes with the foil on; then remove the foil and bake it for an additional 15-20 

minutes. Remove from the oven and let cool for 5 minutes before dusting it with powdered sugar. 

~~~ 
Apple Cider Syrup Ingredients: 
 
2 cups Apple Cider 

¾ cup granulated sugar 

2 tablespoons cornstarch 

1 teaspoon cinnamon 

¼ teaspoon nutmeg 

1-2 cinnamon sticks 



3 tablespoons butter 

Directions: 

In a medium size saucepan, combine the sugar, cornstarch, cinnamon and nutmeg. Add the apple 

cider and cinnamon sticks. Stir and cook over medium heat until the mixture starts to boil. Continue 

to cook until the syrup starts to thicken and resembles an amber color. Remove from the heat and 

stir in the butter until well combined. Pour into a serving dish, remove the cinnamon sticks and enjoy 

with the French Toast! 
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