
1 hr 40min

325F/165C

9x12 pan

  Prepare the Pan
  1. Grease the pan generously with butter and set aside.
  Prepare the ingredients
  1. Cut the bread into 1" cubes.
  2. Melt the butter and pour it over the bread cubes, then 
     toss with your hands to combine.
  3. Transfer to the pan, ensure that the cubes fill the pan 
     about halfway. 
  4. Beat the eggs until well combined then add the milk. 
     Whisk together until it is smooth and creamy and has a 
     consistent color of butter.  
  5. Pour over the bread cubes and using your hands, mix 
     together to ensure that all of the bread is coated with 
     the egg mixture. Add salt and pepper, then mix that in  
     and gently flatten the top with a spatula or your hands.
  6. Cover with the grated cheese. 
  7. Cover with greased parchment paper then tin foil, 
     ensuring that the foil is nice and tight around the edges, 
     then place in the refrigerator overnight. (8 hours)
 
CHRISTMAS MORNING!
  1. Remove the pan from the refrigerator and allow it to sit 
     on the counter while you preheat your oven. Then place 
     it in the oven (still covered with foil) and bake for 60 min 
     at 325°F/165°C. 
  2. After the first hour, remove the foil and parchment 
     paper and allow it to continue baking for 30-50 more 
     minutes or until the cheese on top is golden brown. The 
     edges should be darker, and it should be pulling away 
     slightly from the sides of the pan. If you discover a 
     “puddle of flavor” in the middle of the top, poke a hole 
     through the cheese with a knife so it can drain back in 
     and disperse back through the crumb.
  3. Allow it to sit on the counter and wait for about 15-20 
     minutes in order for it to rest. 
  4. Slice and serve!

  Ingredients
  • 12 Eggs, large
  • 4¼ cups (1,010 ml) Whole Milk
  • 7½ -8  cups (400g) Sandwich Bread, 
     cubed into 1-inch pieces
  • 4 cups (472g) Shredded Cheddar 
     Cheese
  • 8 tBsp (112g) Salted Butter, melted
  • Salt and Pepper.
 

 INGREDIENT CONVERSIONS FOR 
 OTHER PAN SIZES ARE ON THE 
 BACK SIDE OF THIS CARD.
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)

  Ingredient Conversions
  For a 9×13 Pan 
(Yield: 10–12 servings)

13 Eggs, large
4½ cups (1,065 ml) Whole Milk
8–8½ cups (432g) Sandwich Bread, cubed
4¼ cups (510g) Shredded Cheddar Cheese
9 tBsp (126g) Salted Butter, melted
Salt and Pepper

For an 11×8 Pan
(Yield: 6–8 servings)

10 Eggs, large
3½ cups (820 ml) Whole Milk
6½–7 cups (324g) Sandwich Bread, cubed
3¼ cups (382g) Shredded Cheddar Cheese
6½ tBsp (91g) Salted Butter, melted
Salt and Pepper

For an 8×8 Pan
(Yield: 4–6 servings)

7 Eggs, large
2½ cups (600 ml) Whole Milk
5 cups (236g) Sandwich Bread, cubed
2½ cups (295g) Shredded Cheddar Cheese
5 tBsp (70g) Salted Butter, melted
Salt and Pepper


