
A Little Light: 

Monday Musings with Mary Sue Reutebuch 

 

 

There is this wonderful little diner in Brookston, Indiana, that we stop at each time 

we head to Purdue University (West Lafayette) to visit friends and family. Our 

favorite dish is their Overnight Pumpkin French toast. Although they do not 

share their recipes, (as you can imagine, I did ask), I have experimented and 

believe this is very close. It is a delicious autumn breakfast. I highly recommend 

making it this fall; it is heavenly. Enjoy! 

Ingredients: 

1 loaf French Bread 

6 large eggs 

2 1/2 cups whole milk or almond milk 

1-cup pumpkin puree not pie filling 

1/2 cups granulated sugar 

2 tablespoons vanilla extract 

1 teaspoon ground cinnamon 

1/4 teaspoon ground nutmeg 

Streusel Topping: 

1/2 cup all-purpose flour 

1/2 cup brown sugar 

2 teaspoons ground cinnamon 

1 teaspoon ground nutmeg 

1/2 cup cold butter cut into pieces 

 



Instructions 

Spray a 9 x 13-inch baking pan with cooking spray. Tear French bread into chunks, 

or cut into cubes, and evenly place in the pan. 

In a large bowl, mix together eggs, milk, pumpkin puree, sugar, vanilla extract, 

cinnamon, and nutmeg. Pour evenly over bread. Cover pan with saran wrap and 

store in the refrigerator for several hours or overnight. 

In a separate bowl, mix together flour, brown sugar, cinnamon, nutmeg, and salt. 

Add butter pieces and cut into the dry mixture using a fork or your hands. Combine 

until the mixture resembles sand with a few pea sized chunks. Cover and store the 

mixture in the refrigerator. 

When you are ready to bake the French toast, preheat oven to 350 degrees F. 

Remove French toast from refrigerator and sprinkle crumb mixture over the top. 

Bake for 45-55 minutes, or until the French toast is set and golden brown. 

If desired, you can serve with maple syrup.   

Fact: Research out of Wheeling Jesuit University showed that the scent of 

cinnamon improved participants' scores on memory tests.  

Link: I Believe: Carrie Newcomer 

https://www.youtube.com/watch?v=ylS2MgsogwA 
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