EGGNOG FRENCH TOAST 

French toast, one of the basic comfort foods, is a great fix-ahead breakfast when its baked, not fried. A few easy steps the night before, and its ready to pop into the oven in the morning, where it bakes for less than an hour (just about the time it takes for the kids to rip through their presents). Feel free to leave the bacon out, or to serve it on the side; I just happen to love the sweet/salty flavor combination. This is a rich but fairly plain-looking dish; it benefits greatly from a heavy dusting (more like a blizzard, actually) of confectioners sugar just before serving.. Just use a nice loaf of white sandwich bread, stuffed, soaked and baked as directed below. 

Ideally, the bread for baked French toast should be a bit stale. Either make this bread a few days ahead and let it get stale naturally, or cut 1/2-inch slices early on the day you want to assemble the French toast, lay them on a baking sheet or other flat surface, and let them dry out a little, at room temperature, over the course of the day. 

ASSEMBLY: 

The night before you want to serve the French toast, arrange six 1/2-inch slices of bread in a heavily buttered 9 x 13-inch pan. You’ll probably need to cut and paste here; its unlikely the slices will fit perfectly into the pan. The point is simply to line the bottom of the pan with half the bread. 

FILLING 1 pound bacon, fried or oven-baked till crisp 

Layer the bacon atop the bread, then top with the remaining bread slices. 
CUSTARD 

3 1/2 cups (28 ounces) eggnog 

8 large eggs 2 tablespoons sugar

1/8 teaspoon eggnog flavor (optional)

Whisk together the eggnog, eggs, sugar, and flavoring (if you’re using it), then pour it evenly over the bread in the pan. Push the bread down into the custard. Cover the pan, and refrigerate overnight. 

BAKING: Next day, remove the French toast from the refrigerator, and let it rest at room temperature while you preheat your oven to 350 F. Uncover it, and bake it for about 45 minutes, until the top is golden and it’s set. Remove the French toast from the oven, allow it to rest for 10 minutes, then dust it heavily with confectioners sugar. Cut it into squares to serve. Yield: 6 to 10 servings. 

Nutrition information per serving (1/8 of recipe, using the bread recipe above, 212g): 510 cal, 25g fat, 21g protein, 48g total carbohydrate, 16g sugar, 300mg cholesterol, 790mg sodium, 390mg potassium, 809IU vitamin A, 4mg vitamin C, 3mg iron, 172mg calcium, 273mg phosphorus. 
