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Convection or Convection BakeHuevos Rancheros Casserole 

& Caramelized Apple French Toast Casserole

Write your notes:

Preparing some breakfast favorites 
in casserole form is an easy way to 
prepare a delicious Sunday brunch.  
Both dishes can be prepped the 
day before, placed in the oven in 
the morning and in forty minutes 
you can enjoy a stress free brunch.  
The egg casserole will cook in 
approximately 30 minutes and the 
French toast in approximately 40 
minutes.

Huevos Rancheros Casserole

12 - corn tortillas

1 - 30oz can black beans

3 - cups prepared salsa

3 - cups Mexican blend shredded 
cheese

6 - eggs

Garnish of chopped scallions, 
cilantro and avocado

Preparation:

Preheat the oven in the 
Convection or Convection Bake 
Mode 350 degrees

Spray a 9 x 13” casserole dish 
with a light coating of oil

Layer 4 of the tortillas into the 
bottom of the casserole dish, 
spread a cup of salsa over the 
tortillas and top with ½ of the 
beans and 1 cup of cheese. 
Repeat the layers.

Top with the last 4 tortillas, 
spread the last cup of salsa over 
the tortillas and top with the rest 

of the cheese adding more if 
needed to cover completely.

Make 6 nests in the cheese and 
crack an egg into each one.

Back on the upper rack for 25 - 
30 minutes until the eggs are set.

(Note if preparing the night 
before only crack the eggs into 
the cheese when ready to bake)

Caramelized Apple French 
Toast Casserole

1 - loaf cinnamon or plain challah 
bread, cut into ¾” thick slices

6 - large eggs

1 ½ - cups half and half
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1 - teaspoon vanilla

Pinch of salt

Preparation

Butter a 9 x 13 oven casserole 
dish, and arrange the bread 
slices in an overlapping pattern 
in the pan. 

Whisk the eggs, half and half, 
vanilla and salt together in a 
large bowl and pour over the 
bread slices. Let the bread sit to 
soak up the custard while you 
prepare the apples, pushing 
them down gently from time 
to time so they are completely 
submerged in the custard.

Caramelized Apples

3 - large tart apples such as 
Granny Smith, peeled and sliced

4 - tablespoons unsalted butter

¼ - cup of brown sugar

1 - teaspoon ground cinnamon

Preparation:

Melt the butter in a large skillet 
over moderate heat and sprinkle 
in the brown sugar, stirring 
to dissolve.  Cook for a few 
minutes then stir in the apples 
and cinnamon and continue 
cooking over medium high heat, 
stirring often until the apples 
have softened and the sugar has 
slightly caramelized. Set aside to 
cool before spreading over the 

bread and custard.  

Heat the oven Convection or 
Convection Bake 350 degrees 
and bake for 35 - 40 minutes 
until golden and slightly puffed.  
Gently heat some maple syrup 
and pour over the casserole 
before serving.


