
 

 

 

 

 

 

 

 

Bananas Foster Bourbon French Toast 

Courtesy of Christy Clark – Mammy’s Kitchen 

 

1 stale French baguette 

5 eggs 

1 ½ cups milk 

½ cup French vanilla half & half (or heavy whipping cream) 

2 tablespoons cinnamon 

½ teaspoon cloves 

¼ teaspoon nutmeg 

½ cup brown sugar 

¾ cup Bardstown bourbon 

6 bananas 

½ cup whole pecans 

8 ounces cream cheese 

Cooking spray or butter, for greasing dish 

1 cup brown sugar bourbon bits (recipe below) 

      ½ cup flour 

      ¼ cup brown sugar 



      1 teaspoon cinnamon 

      1 ½ ounces Bardstown bourbon 

      4 tablespoons butter, melted 

      Mix all brown sugar bourbon bit ingredients together until crumbly. Set aside. 

 

Preheat your oven to 350 degrees Fahrenheit.  

 

In a bowl, whisk together the eggs, milk, half & half, cinnamon, cloves, and nutmeg. Stir in the 

brown sugar and bourbon. Whip until the eggs are pale and frothy, then set aside at room 

temp. 

 

Grease the bottom of a glass or heavy bottomed baking dish with cooking spray or butter. Slice 

2-3 bananas into 1 inch thick slices and spread across bottom of dish. Add pecans between 

bananas, along with small chunks of half of the cream cheese. 

 

Cut the baguette into 2 inch thick slices and then cut each slice in half lengthwise. Pack the 

slices into the baking dish as close as can be in one single layer. Use smaller slices to fill gaps. 

 

Pour the milk and egg mixture over the bread as evenly as possible so that all bread has liquid 

on it.  

 

Add rest of banana slices and cream cheese to top of French toast. Sprinkle the brown sugar 

bourbon bits over the top in an even layer. 

 

Bake the French toast for 20 – 30 minutes while covered with foil, then remove foil and cook 

another 10 – 15 minutes, until the top is golden brown and toasted.  

 

Let the French toast rest for 10 minutes before slicing. Plate and enjoy! 


