
INGREDIENTS

 4 eggs
 ¾ cup whole milk
 2 Tbsp brown sugar
 2 Tbsp maple syrup
 1 tsp cinnamon
 1 tsp vanilla
 1 pinch salt
 6 oz heavy white bread, cut into cubes 
  (about ½ of a loaf of French bread)

Toppings (pick one or two)

 white chocolate chips
blueberries
banana slices
chocolate chips
dried cranberries
pecans

DIRECTIONS

oil. Set the pan aside and turn on the oven to 350 F.

2. In a large bowl whisk together the eggs, milk, brown 
sugar, maple syrup, cinnamon, vanilla, and a pinch of 
salt. Add the cubed bread and let it sit for a minute, then 
stir until everything is well coated. The egg and milk 
mixture will be sucked up by the bread. If you have any 
left over, make sure to spoon it into the cups when you 
divide the bread mixture between them.

only about ¾ of it. Choose the toppings you want and 
sprinkle about 1 Tbsp or so on, before topping with a 
little more of the bread cubes.

4. Bake the cups for about 25-30 minutes, until lightly 

they’ve cooled a bit and serve!

Remember: 
It’s important to always ask an adult to help you in the kitchen. French Toast Cups

French 
Toast Cups
Mix and match toppings 
for a portable breakfast.

SERVINGS
6

COOK TIME
25 MINUTES

PREP TIME
10 MINUTES
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