
MOTHER’S DAY SPECIAL (BREAKFAST FOR FOUR)

Strawberry Malt French Toast Casserole
with Texas toast and sour cream icing

IN YOUR BOX
8 Texas Toast Slices
1 Lemon
1.2 oz. Butter
4 fl. oz. 2% Milk
3 fl. oz. Liquid Egg
⅓ cup Malt Powder
8 oz. Sliced Strawberries
2 oz. Sour Cream
1 Tbsp. Powdered Sugar

IN YOUR KITCHEN
Salt
Cooking Spray
Large Oven-Safe Casserole Dish
Microwave-Safe Bowl
2 Mixing Bowls

www.homechef.com/3925

25-35 min. Easy7 days Not Spicy547
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 60g carbohydrates 19g fat 12g protein 576mg sodium | CONTAINS gluten, dairy | calorie-conscious, vegetarian



FROM THE CHEF
This can be assembled the 
night before to make morning 
preparation extra speedy. Proceed 
with steps 1-3, cover with foil, 
and refrigerate until morning. On 
the morning of, bake covered 5 
minutes. Uncover and bake until 
golden brown, 10-15 minutes.

Did you know... 
It’s unclear how dipping bread in 
an egg mixture before frying came 
to be known as French toast. In 
fact, references to the technique 
(intended to utilize stale bread) 
date back to the 4th century, long 
before the country of France existed.

Prepare the Ingredients
Place bread directly on oven rack and toast until 
golden brown, 3-5 minutes. While bread toasts, zest 
lemon, halve, and juice. Place butter in a 
microwave-safe bowl and microwave until melted, 
30-45 seconds. Alternatively, melt butter in a small pan 
over medium heat.

Bake the French Toast Casserole
Place casserole in oven and bake until golden brown, 
10-15 minutes. While french toast casserole bakes, 
make icing.

Make the Milk-Egg Mixture
Combine milk, liquid egg, ¼ cup water, melted 
butter, malt powder, 2 tsp. lemon juice, 1 tsp. lemon 
zest, and a pinch of salt in a large mixing bowl.

Make the Icing
Combine sour cream and half the powdered sugar 
(reserve remaining for garnish) in a small mixing 
bowl.

Assemble the French Toast Casserole
Place four bread slices in prepared casserole dish. If 
bread won’t fit, tear toast into 1” pieces. Press down into 
a single layer. Pour half the milk-egg mixture over 
toast. Top with strawberries and their juices. Place 
remaining bread slices on top of strawberries. Pour 
remaining milk-egg mixture over top. Press on top 
layer to ensure liquid is absorbed.

Plate the Dish
Cool French toast casserole 5 minutes. Spread on 
icing and garnish with remaining powdered sugar. 
Serve directly from casserole dish. 
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WHILE YOU COOK
 Ƀ For best results, use a 9” square 
casserole dish
 Ƀ Butter is melted in the 
microwave in this recipe. Make 
sure you use a bowl that’s 
microwave safe!
 Ƀ Heads Up! Powdered sugar is 
used twice. Half is added to icing 
and remaining garnishes dish.

BEFORE YOU COOK
 Ƀ Take a minute to read through 
the recipe before you start–we 
promise it will be time  
well spent!
 Ƀ Preheat oven to 400 degrees
 Ƀ Thoroughly rinse produce and 
pat dry
 Ƀ Prepare a casserole dish with 
cooking spray


