
Combine melted butter, brown sugar & corn 
syrup together.  Pour into a 13x9 pan which 

has been coated with cooking spray and 
spread evenly.  Sprinkle 1/3 cup chopped 

nuts evenly over the sugar mixture.  Arrange 
12 bread slices in dish—6 up with 2 layers.  
MMake the bread soaking mixture using the 

grated orange rind, orange juice, milk, sugar, 
cinnamon and vanilla. Pour egg mixture 

over the bread. Cover and refrigerate 1 hour 
or overnight.  Preheat oven to 350 degrees.  
Carefully turn bread slices over to absorb 
excess egg mixture.  Scrape sugar and nut 
mmixture from the bottom of the pan over 

the top of the bread. Let stand 15-20 minutes
before putting in the oven.  Bake for 35 

minutes or until lightly browned.   Sprinkle 
toast with confectioner’s sugar before 
serving.  So good, usually no syrup is 

needed!  Serve with fresh blueberries or 
sstrawberries and whipped cream on the side 

to make it even more special.


