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pumpkin pecan pie  
french toast wItH ButteRSCotCH SyRuP

For the batter

 4 eggs

 ½ cup whole milk

 2 teaspoons pumpkin pie 
spice

 ½ cup pumpkin puree

 1 tablespoon granulated 
sugar

 1 tablespoon packed light 
brown sugar

For the coatIng

 3 cups cornflakes, crushed

 1½ cups finely chopped 
pecans

  Kosher salt

For the French toast

 8 slices stale texas toast, 
1½ inches thick

 2 tablespoons unsalted 
butter, plus more for 
frying

 2 tablespoons vegetable oil, 
plus more for frying

1  Make the batter. In a shallow dish, whisk 
together the eggs, milk, pumpkin pie spice, pumpkin 
puree, and sugars. 

2  Mix the coating. In another shallow dish, com-
bine the cereal, pecans, and a pinch of salt.

3  Dredge the bread. Place the bread slices in the 
egg dish and soak on each side until well coated and 
soaked through, but not soggy. Immediately place 
the bread in the coating and press down on both 
sides and the edges to coat. Repeat with the remain-
ing slices, place on a parchment-lined plate, and 
refrigerate for 20 minutes.

4  Make the syrup. In a small pot, melt the but-
ter over low heat. Add the butterscotch and pecan 
liqueurs and bring to a simmer, then add the maple 
syrup and stir. Taste the syrup and season with a 
tiny pinch of salt. Keep warm over low heat.

read is baaad. To quote the great poet LL Cool J, it’s “not bad meaning bad, 

but bad meaning good.” The English often have something called “fried 

bread” for breakfast and that’s it, no frills, just bread fried to a crisp in fat! When 

I lived in New Orleans while attending Loyola University, my sophomore twenty 

could easily be attributed to the Creole answer to fried bread for breakfast, pain 

perdu. I make my own kind of fried bread, known by most as French toast. This 

is one of the recipes I never have to measure, and I find plenty of ways to play 

with the flavors. The dash of pumpkin pie spice really warms up the flavors. 
Makes 8 slIces

5  Fry the bread. In a large skillet or griddle 
over medium heat, melt 2 tablespoons butter and 
2 tablespoons oil. Remove the bread slices from the 
refrigerator and cook until golden, turning once, 5 to 
7 minutes per batch. Add 1 more tablespoon of but-
ter and oil for each batch, if needed. 

6  Serve. Serve warm with the butterscotch syrup. 
Refrigerate any remaining syrup in an airtight con-
tainer for up to 1 month.

For the syrup

 2 tablespoons unsalted 
butter

 ¼ cup butterscotch liqueur

 ¼ cup pecan liqueur

 1 cup grade a maple syrup

  Kosher salt

tip! If you want to make your own pumpkin pie spice blend, 
start with cinnamon, then add a little ground allspice, ginger, 
and nutmeg until you like your personal blend.


