
French Toast Strada 
Recipe from Executive Chef Terry Dox 
 

1 loaf round cinnamon bread, cut into 1” cubes  

1 12-ounce package frozen escalloped apples, thawed  
2 cups milk  

2 cups Egg Beaters, thawed  
1 tablespoon vanilla  

Cinnamon maple syrup, warmed  

 
Arrange bread cubes and applies in buttered 9x13” glass baking dish. In medium 

bowl, combine milk, eggs, and vanilla until well blended. Pour evenly over bread 
and applies and toss until bread is coated. Refrigerate covered several hours or 

overnight. 
 

To serve, bake in a preheated 350° oven until set in center, 40 – 45 minutes. Let 

stand covered for 5 minutes. Serve warm with syrup. Serves 6 – 8 people. 
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