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INGREDIENTS

1 package sliced bacon, cut in half 

1 bag pitted prunes

DIRECTIONS

Preheat oven to 400F. Line a baking sheet with foil. 

Wrap each prune with one half-slice of bacon and 

place the seam side down. Bake for 20 minutes. 

Serve warm with toothpicks. 

Note: I haven’t tried it yet, but if you don’t eat pork 

you could probably use turkey bacon or even veggie 

bacon! 

Serves 12

Bacon Prunes
SUBMITTED BY RINA ALBALA
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SOUPS
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INGREDIENTS

6 potatoes

2 carrots

1 large onion

1 leek

3.2 cups water and a vegetable flavor 
cube (you could also use vegetable 

stock)

400 g  salmon fillet
½ tsp  pepper

1½ tsp salt

0.8 cups cooking cream either 15% or 

35% depending on preference

6 tbsp fresh dill, chopped

DIRECTIONS

1. Wash, peel and cut the potatoes, carrots, leek 

and onion. Cook the onion in a pan with unsalted 

butter or oil and set to the side.

2. Bring water to a boil and add the flavor cube. Add 
cubed potatoes and carrots and let them cook for 

about 10-15 minutes

3. Add leek and onions and let simmer for about 5 

minutes more. Add the pepper and salt.

4. Add salmon cut in chunks and cream. Let simmer 

for 5-6 minutes, adjust seasoning.

5. Sprinkle with chopped dill and serve.

Lohikeitto
Finnish Salmon Soup
SUBMITTED BY AURELIA TALVELLA
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SUBMITTED BY ANDERS BJELLA

Best ever  
Tom Kha Gai 
Thai Coconut Soup
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INGREDIENTS

1 Tbsp. coconut oil

1/2 onion sliced

2 garlic cloves chopped

1/2 red jalapeno pepper sliced, or a 

couple Thai chiles, halved

3 quarter-inch slices slices galangal or 

ginger

1 lemongrass stalk pounded with the 

side of a knife and cut into 2-inch long 

pieces

2 teaspoons red Thai curry paste

4 cups chicken broth

4 cups canned coconut cream or 

coconut milk

2 medium chicken breasts cut into bite-

sized pieces

8 oz. white mushroom caps sliced

1-2 Tbsp. coconut sugar 

1 1/2 - 2 Tbsp. fish sauce plus more to 
taste

2-3 Tbsp. fresh lime juice

2-3 green onions sliced thin

Fresh cilantro chopped, for garnish

DIRECTIONS

1. In a medium pot, heat the coconut oil over 

medium heat. Add the onion, garlic, jalapeno or 

chile, galangal or ginger, lemongrass, and red 

curry paste and cook, stirring frequently, for 5 

minutes, or until onions are softened. Add chicken 

broth and bring to a boil. Reduce head and 

simmer uncovered for 30 minutes.

2. Strain out the aromatics (the garlic, onions, 

lemongrass, and ginger) and discard. Add in 

coconut cream or milk, chicken breast (or tofu or 

shrimp), and mushrooms. Simmer until chicken 

breast pieces are just cooked through, then add 

fish sauce, coconut aminos, and lime juice, plus 
more of each to taste. 

3. Cook 2 minutes, then ladle into serving bowls and 

top with sliced green onions and fresh cilantro. 

 

Prep Time 10 minutes 

Cook Time 40 minutes 

Total Time 50 minutes

Wine Pairing

2019 Gallivant Sauvignon Blanc 

2018 L’Original Sparkling Rosé

Delicious and warm and spicy and 
fitting for a cold Montreal evening!

This tom kha soup (Thai coconut soup) is 

absolutely perfect. Rich and creamy yet 

tangy and salty, this Thai soup is filling 
but light and positively bursting with 

flavor. The very best recipe I’ve ever made 
or tried. 
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INGREDIENTS

1 Large Onion, chopped

4 Tbsp. Butter

4 Large Potatoes

2 Cups Hot Water

3 Cups Lobster Meat, cut in chunks

4 Tbsp. Butter

1 Tbs. Salt

1/2 Tsp. Pepper

1/4 Thyme

2 Tbsp. Parsley, freshly chopped

3 Cups Light Cream

2 Cups Milk

DIRECTIONS

In a deep skillet melt the butter and sauté onion until 

tender. Add potatoes, water, salt, pepper, thyme and 

parsley. Bring to a boil. Turn down heat and simmer 

for approximately 15 minutes until potatoes are 

tender. Sauté lobster in additional butter and add 

to potatoes mixture. Add heated milk and cream. 

Combine well, re-heat but do not boil.

Serves 8

Lobster Chowder
SUBMITTED BY LAUREN MACDONALD
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MAIN

COURSE



Vegetarian Maqluba 
Upside Down Vegetable Cake
SUBMITTED BY GEORGE LAHDO
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INGREDIENTS

4 medium sized eggplants, peeled  

and cut into rounds

1 tsp sugar

3-4 tbsp olive oil

2 large onions, chopped

3 cloves of garlic, minced

2- 3 tbsp Arabic spices, (sub with 

cumin)

2 tsp cinnamon

½ tsp salt or to taste

1 cauliflower head, cut into florets
1 medium sized green cabbage,  

cut into strips

3 cups (700g) cooked kamut,  

kept warm

3 cups (700g) cooked wild rice,  

kept warm

2 tsp tomato paste

1 can (~400g) chopped tomatoes  

or 2 fresh tomatoes, chopped 

4 cups (960ml) vegetable stock

1 tsp sugar

cracked pepper to taste

GARNISH 

¼ cup (30g) toasted pine nuts 

¼ cup (30g) toasted almonds

2 - 3 tbsp chopped parsley

May be served with yogurt and freshly 

chopped mint on the side (optional)

DIRECTIONS

Watch the Youtube video here for the instructions 

https://youtu.be/wMJx1pu1rLU

Be sure to season all the layers with salt and pepper 

as you get them ready and one more time as you’re 

layering (for good measure), BUT, don’t overdo it with 

the salt!

The vegetables are traditionally fried, before being 

layered. For a healthier options, you can roast them 

in the oven with a little oil, salt and pepper, not being 

a massive fan of fried food. Frying or roasting the 

vegetables give them flavour which transfers onto the 
final dish.

Assembly: a tightly packed pan will produce a tightly 

packed result, giving you a neat “tower” that won’t 

fall apart. You’ll need a dish that measures 20cm -  

22 cm (8″-9″) across ideally.
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A recipe from Chef Enoteca of Piedmont

SUBMITTED BY CHRISTINE LESSARD

Lamb shanks 
confit with 
caramelized 
red wine

INGREDIENTS

4 lamb shanks

1 bay leaf

1 sprig of thyme

1 sprig of rosemary

3 French shallots

3 cloves of garlic

1/2 bottle of red wine

100gr raw sugar - brown

10 tablespoons red balsamic vinegar

Salt and pepper

DIRECTIONS

1. In a casserole, brown the lamb shanks on each 

side in olive oil.

2. Add the thyme, rosemary and bay leaf.

3. Peel and chop the shallots and garlic. Add them 

to the shanks with ½ glass of cold water and 

simmer without covering.

4. In another saucepan put the wine and raw sugar 

to heat. Simmer and thicken - but not too much.

5. Pour the mulled wine over the shanks. Add the 

balsamic vinegar.

6. Stir and cook over low heat for 1 h 30 to 1 h 45 

depending on the size of the shanks. Stir from 

time to time. 

 

(You can make this recipe with chicken as well) 

 

Serves 4.
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GARLIC SAUCE

1/4 cup mayonnaise

2 tbsp. t sour cream

1 crushed clove of garlic

1/4 tsp. paprika

1/8 tsp. dry mustard

CHIVES AND  

TARRAGON SAUCE*

1/2 cup of mayonnaise

2 tbsp. chives table

1 ½ tsp. white vinegar

1/8 tsp. dry mustard

1 tsp. tarragon

CURRY SAUCE

1/2 cup of sour cream

1/4 cup of mayonnaise

2 tsp. curry tea

1 tsp. Worcestershire sauce

* My favourite!

Fondue is a traditional meal at our family 

gatherings. We like this formula because 

the dinners can extend over several hours 

and allows guests to spend the evening 

seated with their guests. 

The “surf and turf” formula goes perfectly 

with its 3 sauces with a varied and creamy 

taste. This kind of meal is perfect after a 

big day of skiing and even better, when 

accompanied by a Château Bujan!

It’s best to make the sauces a few hours in 

advance and refrigerate them so that they 

taste great!

Happy skiing!

Fondue Sauces
SUBMITTED BY DOMINIQUE GAGNON



SUBMITTED BY FAHMI MESS

Chakchouka

14
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INGREDIENTS

2 Tbsp olive oil

1 onion, diced

1 red bell pepper, sliced

1 green bell pepper, sliced

3 garlic cloves, minced

4 tomatoes, diced  

(or or 2-14 oz cans, lightly drained)

1 tsp cumin

1 tsp paprika

3/4 tsp salt

1/2 tsp chili powder

4 eggs

1 small bunch fresh cilantro, chopped

1 small bunch fresh parsley, chopped

DIRECTIONS

1. In a large cast iron skillet or sauté pan with a lid, 

heat oil over medium high heat. Add the onion 

and sauté for 2-3 minutes, until softened. Add the 

peppers and garlic, and sauté for an additional 

3-5 minutes.

2. Add the tomatoes, cumin, paprika, salt, and 

chili powder. Mix well and bring the mixture to 

a simmer. Reduce the heat to medium low and 

continue to simmer, uncovered, 10-15 minutes 

until the mixture has thickened to your desired 

consistency. (Taste the sauce at this point and 

adjust for salt and spice, as desired.)

3. Using the back of a spoon, make four craters in 

the mixture, large enough to hold an egg. Crack 

one egg into each of the craters.

4. Cover the skillet and simmer for 5-7 minutes, until 

the eggs have set.

5. Garnish with chopped cilantro and parsley.

6. Serve immediately with crusty bread or pita.

What is Chakchouka?

Even if the name chakchouka doesn’t ring a bell, this dish might look familiar. 

In the States, they tend to call it Eggs in Purgatory. In Middle Eastern cuisine, 

it’s known as Shakshuka. But, in Tunisia, Africa, where the dish originated, it is 

spelled chakchouka.

Chakchouka (pronounced SHAK-chouk-ah) is a colorful egg and vegetable dish 

that is quite popular in many northern African and Middle Eastern countries. The 

dish originated from Tunisia, a small-ish country on the northern African coast, 

bordered by Algeria and Libya. Tunisian Jews brought the dish from northern 

Africa to the Middle East, where it grew in popularity, particularly in Israel.

The name chakchouka means “a mixture” in some Arabic dialects, and comes 

from a Berber (early North African) word meaning “vegetable ragout.”



16



17

SUBMITTED BY KIM FULLER

Butternut Squash 
Risotto

INGREDIENTS

7 c. low-sodium chicken broth

1 tbsp. extra-virgin olive oil

1 small onion, chopped

2 tbsp. butter, divided

4 c. cubed butternut squash  

(from a 2 1/2-lb. squash) 

3 cloves garlic, minced

2 c. arborio rice

1/2 c. white wine

1 c. freshly grated Parmesan

2 tbsp. freshly chopped sage

DIRECTIONS

1. In a medium saucepan over medium heat, bring 

chicken broth to a simmer. Reduce heat to low.

2. In a large pot or Dutch oven, heat oil. Add onion 

and cook, stirring often, until beginning to soften, 

about 5 minutes. Stir in squash, 1 tablespoon 

butter and garlic. Cook until the squash is 

beginning to color around edges and then soft, 

about 6 minutes. Season with salt and pepper. 

3. Stir in remaining tablespoon butter arborio rice, 

stirring quickly. Cook until the grains are well-

coated and smell slightly toasty, about 2 minutes. 

Add the wine and cook until the wine has mostly 

absorbed.

4. With a ladle, add about 1 cup hot broth. Stirring 

often, cook until the rice has mostly absorbed 

liquid. Add remaining broth about 1 cup at a 

time, continuing to allow the rice to absorb each 

addition of broth before adding more. 

5. Stir often and cook until squash is tender and 

risotto is al dente and creamy, not mushy, about 

25 minutes. Stir in Parmesan and sage, then 

season with salt and pepper before serving.



For me, Toad-In-The-Hole is a classic 

British winter dish. I love sausage and 

mash and I love Yorkshire puddings and 

this is a great way to combine the two 

and make it a bit more special. I love 

having this between Christmas and 

New Year, when everyone is fed up with 

turkey leftovers. This is best served with 

French beans and a soft cheesy mashed 

potato, ideally with old-aged cheddar and 

a splash of cooking cream. Sometimes, 

especially if I want to make them a bit 

French, I also put a pinch of nutmeg in my 

mashed potatoes and replace the cheddar 

with gruyère… A little bit fancy and 

definitely more alpine than British,  
but it’s quite festive and nice.  

I hope you enjoy this recipe!

Toad-In-The-Hole
SUBMITTED BY KATIE JOHN

Credit: Jamie Oliver
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FILLING

sunflower oil (I use canola oil)
8 pork sausages (I like the ones from 

the upstairs butcher in the Atwater 

Market and I especially recommend the 

ones with white wine and shallots)

4 sprigs of fresh rosemary (we grow 

rosemary at home as well as lots of 

other herbs, so give me a shout if you 

want some when we next see each 

other)

2 large red onions

2 large cloves of garlic

2 knobs of unsalted butter (to be 

honest, I usually use salted for 

everything)

6 tablespoons balsamic vinegar (this is 

a bit fancy)

1 level tablespoon meat stock powder 

or 1 meat stock cube

BATTER

285 ml milk (2% is fine)
115 g all-purpose flour
3 large eggs from happy hens

DIRECTIONS

1. Whisk the batter ingredients together with a pinch of 

sea salt (doesn’t have to be seasalt), and put to one 

side. Jamie likes the batter to go huge so the key thing 

is to have an appropriately-sized baking tin – the 

thinner the better – as we need to get the oil smoking 

hot.

2. Put 2 tablespoons of sunflower (or canola) oil into 
a baking tin, then place on the middle shelf of your 

oven at its highest setting (475ºF). Place a larger tray 

underneath it to catch any oil that overflows from the 
tin while cooking.

3. When the oil is very hot, add the sausages – keep 

an eye on them and allow them to colour until lightly 

golden. (I actually usually put mine under the broiler 

or in the pan to start them off before finishing them 
like this to avoid any flames).

4. At this point, take the tin out of the oven with good 

big oven gloves, being very careful, and pour the 

batter over the sausages. Throw a couple of sprigs of 

rosemary into the batter. I usually take the leaves off.

5. It will bubble and possibly even spit a little, so 

carefully put the tin back in the oven, and close 

the door. Don’t open it for at least 20 minutes, as 

Yorkshire puddings can be a bit temperamental when 

rising. You need to be able to watch them carefully 

from on your belly with a light, rather than opening 

the door. Remove from the oven when golden and 

crisp. The batter should have risen around the cooked 

sausages and now it’s ready for lashings of gravy. 

6. For the gravy, peel and finely slice the onions and 
garlic, then simply fry off in the butter on a medium 

heat for about 5 minutes, or until they go sweet and 

translucent. You could add a little thyme or rosemary 

here, if you like. Add the balsamic vinegar and allow it 

to cook down by half.

7. At this point, Jamie says it’s ok to cheat a little and 

add a (meaty) stock cube or powder. You can get 

some good ones in the grocery stores now that aren’t 

full of rubbish, he says. Sprinkle this in and add a little 

water. Allow to simmer and you’ll have a really tasty 

onion gravy. I often cheat a bit more and use Bisto to 

make extra gravy. I like it swimming in gravy!

8. Serve at the table with the toad in the hole, nice 

cheesy mashed potatoes or cauliflower cheese, and 
French beans.



Recipe from “New New Orleans Cooking”, by Emeril Lagasse and Jessie 

Tirsch, published by William and Morrow, 1993.

SUBMITTED BY JEAN-FRANÇOIS LAMARCHE

Mardi Gras 
Jambalaya

20
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INGREDIENTS

1 (5-pound) duck, trimmed of fat and 

cut into 8 pieces

1 teaspoon salt, plus more for 

seasoning duck

1/2 teaspoon freshly ground black 

pepper, plus more for seasoning duck

2 tablespoons vegetable oil

1 pound andouille or other spicy 

smoked sausage, diced

2 cups chopped yellow onions

1/2 cup chopped green bell peppers

1/2 cup chopped red bell peppers

1/2 cup chopped celery

1/2 teaspoon cayenne

2 tablespoons Emeril’s Original 

Essence, recipe below

2 cups peeled, seeded, and chopped 

tomatoes

1 tablespoon chopped garlic

3 bay leaves

2 teaspoons minced fresh thyme leaves

2 quarts chicken stock or canned low-

sodium chicken broth

3 cups long-grain white rice

1 pound small shrimp, peeled and 

deveined

1 cup chopped green onions (green and 

white parts)

1/2 cup minced fresh flat-leaf parsley

DIRECTIONS

1. Season the duck pieces with salt and pepper.

2. Heat the vegetable oil in a large heavy pot over 

medium-high heat. Add the duck, skin side down, 

and sear for 5 minutes. Turn and sear on the 

second side for 3 minutes. Remove from the pot 

and drain on paper towels.

3. Add the sausage to the fat in the pot and cook, 

stirring, until browned, about 5 minutes. Add 

the onions, bell peppers, celery, salt, cayenne, 

1 tablespoon of the Essence, and black pepper 

and cook, stirring often, until the vegetables are 

softened, about 5 minutes. Add the tomatoes, 

garlic, and bay leaves and cook, stirring, until the 

tomatoes give off some of their juices, about 2 

minutes.

4. Add the thyme, stock, and duck. Bring to a boil. 

Reduce the heat to medium-low, cover, and 

simmer, stirring occasionally for 50 minutes.

5. Remove duck pieces from the jambalaya and cool 

slightly. Skim the fat. Discard skin and bones and 

shred duck meat.

6. Add the rice and bring back up to a simmer, cover 

and cook until the rice is barely tender, about 10 

minutes.

7. Return the duck meat to the mixture. Season the 

shrimp with the remaining 1 tablespoon Essence. 

Add the shrimp to the pot, return to a simmer, and 

cover. Remove the pot from the heat and let sit, 

covered, for 15 minutes.

8. Add the green onions and parsley to the 

jambalaya and stir gently. Remove and discard 

the bay leaves. Adjust the salt, pepper, and 

cayenne to taste. Serve directly from the pot.

9. Combine all ingredients thoroughly.

Emeril’s Essence Creole Seasoning  
(also referred to as Bayou Blast):

2 1/2 tablespoons paprika

2 tablespoons salt

2 tablespoons garlic powder

1 tablespoon black pepper

1 tablespoon onion powder

1 tablespoon cayenne pepper

1 tablespoon dried oregano

1 tablespoon dried thyme
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DESSERTS 

& BRUNCH
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COOKIES

1 cup margarine [without palm oil if 

possible]

1/4 cup sugar

1 teaspoon almond extract

2 cups all-purpose flour

Cream margarine, sugar, blend in 

almond extract.  Add flour, mix well.  
Shape level tablespoons of dough into 

balls.  Place on ungreased cookie sheets 

and flatten slightly.  Bake at 400, 8 to 
10 minutes.  Cool, top with chocolate 

frosting and almond slices.

CHOCOLATE 

FROSTING

1 cup sifted icing sugar

2 tablespoons cocoa

2 tablespoons hot water 

½ teaspoon vanilla

Combine sugar & cocoa.   

Add water & vanilla.

This recipe is a Hinton family 

favourite.  It came to me when 

Michael and I  lived in Kingston and 

were celebrating our first Christmas 
together [read many, many moons 

ago].  I’ve made it every year since 

including one year when we visited 

my brother in Dubai. Beware - when 

baking at sea level you may want to 

do a small pilot!  

I love this recipe because it has just 

a few ingredients,  it’s easy to make, 

the cookies look pretty on the plate 

and manage to taste like shortbread 

without ever being tough; oh and 

there’s chocolate.  

They are fun to make with children.  

And, you can bake and freeze the 

cookies without the frosting and 

then just ice and decorate as you go. 

Enjoy!

Black-eyed 
Susans
SUBMITTED BY DEBORAH HINTON
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Caramel and 
marshmallow squares 
SUBMITTED BY PIERRE COUTURE

DIRECTIONS

Heat the oven to 350F. Grease an 8” cake pan   

In a saucepan, melt 1/3 cup of butter, mix 1 cup of 

pressed brown sugar.

1 egg

1 teaspoon vanilla

Sieve the mixture together

3/4 cup all-purpose flour
1 teaspoon baking powder

1/4 teaspoon of salt.

Stir dry ingredients into butter mixture.

Spread the dough in the prepared pan and bake 25 

minutes at 350F.

Cut into +/- 20 marshmallows.

Place the halves next to each other on the squares coming 

out of the oven and press gently to flatten and put in the 
oven for a few minutes.

In a saucepan, combine  

1 1/2 cups packed brown sugar

1/4 cup butter

1/3 cup cream (18%) a pinch of salt

Cover and bring to a boil, remove the lid and continue to 

cook until a soft ball forms in cold water.

Cool for 5 minutes and beat 1 teaspoon of vanilla.

Continue beating until smooth and firm.

Spread over marshmallows.

Cool and cut into squares.

Recipe from my grandmother Aline
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INGREDIENTS

1/4 cup sugar 

1/4 cup cornstarch

4 cups cold water 

4 cups frozen blueberries

DIRECTIONS

Mix sugar, cornstarch and water in a 

soup pot. Bring to boil over high heat. 

Reduce heat to low and simmer 5 minutes 

to thicken liquid, stirring often. Add 

blueberries and return to a boil over high 

heat. Serve warm with a big spoon. 

Serves 4.

Wonderfully tangy, sweet and warm, this “soup” is amazing anytime. Dress it up 

with sour cream, plain yogurt, or vanilla ice cream. My mom used to make this 

often when I was a kid, and it tastes like happy childhood memories. Fun fact: 

my old neighbour was the personal chef for the Desmarais family. One day we 

had dinner with a few other neighbours, and I was asked to make dessert. I was 

nervous about cooking for a professional chef, but he was very impressed with 

this dish! He loved the simplicity and elegance of the flavours. I served it in tiny 
mason jars with a dollop of full-fat sour cream on top. Enjoy!

Blueberry Soup
SUBMITTED BY RINA ALBALA
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INGREDIENTS

1 1/2 cups all-purpose flour, spooned 
and levelled

3 tablespoons sugar

2 1/2 teaspoons baking powder

1/2 teaspoon baking soda

1/4 teaspoon salt

1 teaspoon finely grated orange zest
5 tablespoons (1/3 cup) cold unsalted 

butter, cut into small pieces

1/2 cup dried cranberries (I often 

replace the cranberries with mini 

chocolate chips because…..orange and 

chocolate!)

2/3 cup low-fat buttermilk  

(regular milk will do!)

DIRECTIONS

1. Preheat the oven to 400 degrees (204 Celsius). Line 

a baking sheet with parchment or waxed paper. In a 

large bowl, stir together flour, sugar, baking powder, 
baking soda, salt, and orange zest.

2. With a pastry blender or two knives, cut butter into 

flour mixture until it resembles coarse meal. Stir in 
dried cranberries.

3. Make a well in the center of the mixture. Add 

buttermilk, and stir until just combined; do not 

overmix. Use a little more buttermilk if dough is too 

dry to work with.

4. Transfer dough to a lightly floured surface; shape 
into an 8-inch round. Transfer to baking sheet. Cut 

the circle into 8 wedges; space them 1/2 inch apart 

(to prevent sticking, dust knife with flour). Bake until 
golden, 18 to 20 minutes.

Cranberry Orange Scones
SUBMITTED BY SOPHIE MARTIN



Why you’ll love it

A recipe you can prepare the day 

before you plan to serve it? Yup.

Breakfast you can eat for 

dessert? Hell yes. (Or is it dessert 

you’re eating for breakfast?)

This dish was discovered by my 

wife and is always devoured 

whenever we have people over 

for brunch. It’s not too sweet, not 

too filling, and the fruit makes it 
arguably pretty healthy!

If you like reading recipes 

that come with a 12-page 

introductory story by someone 

you don’t know, then check out 

the original recipe on  

Sally’s Baking Addiction.

Blueberry French 
Toast Casserole
SUBMITTED BY ADAM LAZARIS
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INGREDIENTS

1 (12-14 ounce) loaf french bread, 

sourdough bread, or challah*

1 cup (180g) fresh or frozen 

blueberries*

8 large eggs

2 and 1/4 cups (540ml) whole milk

1/2 teaspoon ground cinnamon

3/4 cup (150g) packed light brown 

sugar

1 Tablespoon (15ml) pure vanilla 

extract

Streusel Topping

1/3 cup (69g) packed light brown sugar

1/3 cup (42g) all-purpose flour (spoon 
& leveled)

1/2 teaspoon ground cinnamon

6 Tablespoons (86g) unsalted butter, 

cold and cubed

Optional: extra blueberries, fresh fruit, 

maple syrup, and/or confectioners’ 

sugar for topping

DIRECTIONS

1. Grease a 9×13 inch pan with butter or spray 

with nonstick spray. Slice then cut the bread into 

cubes, about 1 inch in size. Spread cubes into 

the prepared baking pan and top evenly with 

blueberries. Set aside.

2. Whisk the eggs, milk, cinnamon, brown sugar, 

and vanilla together until no brown sugar lumps 

remain. Pour over the bread. Cover the pan tightly 

with plastic wrap and stick in the refrigerator for 3 

hours – overnight. Overnight is best.

3. Preheat oven to 350°F (177°C). Remove pan from 

the refrigerator.

4. Prepare the topping: Whisk the brown sugar, 

flour, and cinnamon together in a medium bowl. 
Cut in the cubed butter with a pastry blender or 

two forks. Sprinkle the topping over the soaked 

bread.

5. Bake for 45-55 minutes or until golden brown on 

top. I usually bake it for 45 minutes because I like 

it softer. Serve immediately. Cover leftovers tightly 

and store in the refrigerator for 2-3 days.

Make Ahead & Freezing Instructions: Prepare 

the topping in advance, cover tightly, and store 

in the refrigerator. Sprinkle over the soaked 

bread before baking. For freezing, prepare the 

recipe through step 4 (without preheating the 

oven) and freeze for up to 2 months. Thaw 

overnight in the refrigerator then bake as 

directed. Baked casserole can be frozen up to 3 

months. Thaw overnight in the refrigerator and 

warm up in a 350°F (177°C) for 35 minutes or 

until warm in the center.

Half Batch: This recipe can easily be halved in 

an 8 or 9-inch baking pan. The bake time will 

be slightly less, around 30-35 minutes.

Bread: Day-old, crusty bread is perfect for 

french toast casseroles. I typically use a loaf 

of challah bread that I slice and let sit out 

overnight. You’ll wind up with about 12 cups of 

cubed bread. A little more or less is OK.

Fruit: Instead of blueberries, try strawberries, 

raspberries, or blackberries. In the fall, try 

cranberries or thinly sliced apples or pears. So 

many options!

Notes



Happy Holidays!

phil.ca


