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Introduction

You may hear the word affordable and think of eating the same boring thing, day after day, of surviving on nothing but peanut butter and jelly and ramen. The truth is, making affordable meals does not have to be boring or repetitive. There are many ways you can save money while cooking flavorful dishes.

That is where the Instant Pot® comes in! This multifunctional kitchen powerhouse allows you to make delicious meals with little hands-on time and even allows for making both a side dish and main dish in the same pot! It’s a pressure cooker, rice cooker, and slow cooker—all in one. We will show you how to make affordable and tasty meals that cost $12 or less to make.

You will love cooking with the Instant Pot® because you can start the recipe when you get home and then walk away to focus on other important things in your life. You will come back to a delicious meal ready for you that did not cost much to make.

    This cookbook will offer many ways to create yummy recipes with less-expensive ingredients. It will also offer ways to make a few of your own kitchen staples at home to save additional money. Think homemade Chicken Broth and Refried Beans.

    This Instant Pot® cookbook is made for both the experienced Instant Pot® user and the brand-new user. We teach you how to do everything—including what all of those function buttons mean and how to properly clean your Instant Pot®. And then we dig in to amazing recipes like Tomato Basil Soup and Mushroom Risotto.

    You will learn new ways to use your Instant Pot® to its full potential while saving money. Inside, you will find 175 affordable recipes that cost $12 or less to make. The recipes range from Homemade Granola to Ham and Egg Breakfast Burritos and Salsa Chicken Tacos to Sweet and Spicy Meatloaf. There is also an entire dessert chapter that includes yummy recipes like Cherry Cobbler and Chocolate-Dipped Strawberries. So, bring this cookbook into your kitchen and get cooking with the Instant Pot®.
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So, you’ve got a brand-new Instant Pot®. Now what? It can seem intimidating to use a new kitchen tool, but it will be totally worth it! This chapter will teach you how to test out your Instant Pot® with the water test, what all of the Instant Pot®–specific terminology means, and which important accessories to have on-hand. You’ll also learn some practical tips on saving money on groceries and how the cost of each recipe has been calculated.

In addition to reading this chapter, it is also recommended to read the user’s manual that comes with your Instant Pot®. Different models of the Instant Pot® work slightly different, so it is important to have as much knowledge as possible. This will ensure you make some delicious and affordable meals!

Parts of Your Instant Pot®


Let’s start with discussing the different parts of the Instant Pot® and how they work. This will help you feel more confident in cooking with the Instant Pot®.

The Sealing Ring

The sealing ring fits snugly inside the lid. It should be removed after every use and washed with soap and water or in the top rack of the dishwasher. Sealing rings do need to be replaced from time to time. If the silicone begins to crack, it will need to be replaced as it is vital for pressure cooking with the Instant Pot®.

The Inner Pot

The inner cooking pot must always be used when using the Instant Pot®. It is dishwasher safe and should be cleaned after each use.

Pressure Release Valve

The pressure release valve is on top of the lid. It has two settings “Sealing” and “Venting.” “Sealing” is used when cooking under pressure. “Venting” is used when slow cooking and when releasing pressure.

Antiblock Shield

The antiblock shield is a small round shield found on the inside of the lid. It prevents starchy foods like pasta from clogging the pressure release valve. It should be removed and washed often. To remove, hold onto the edge of the lid with both hands and push the side of the antiblock shield toward the edge of the lid with both thumbs.

Float Valve

The float valve is found next to the pressure release valve. It indicates whether the Instant Pot® is currently under pressure. When it is lifted up and slightly above the lid, the Instant Pot® is pressurized. When the float valve drops down, the Instant Pot® has depressurized.

Function Buttons

There are many function buttons on your Instant Pot®. They are preprogrammed buttons that cook your food for a set time. Press the button multiple times for different cook time options or use the +/- button to adjust the cook time to your liking. Following is a review of some of the most common buttons.

Manual/Pressure Cook Buttons

Many recipes require you to push the Manual or Pressure Cook button and adjust the cook time for the selected recipe. Different models of Instant Pot® have the button named differently. So, as long as you have either the Manual or Pressure Cook button, you are good to go. This button simply allows you to cook foods at high pressure and program a time using the +/- buttons.

Rice Button

The Rice button is a preprogrammed button with three settings: 12 minutes, 15 minutes, and 8 minutes. It exists for cooking white rice on low pressure.

Multigrain Button

The Multigrain button is made for brown and white rice. It cooks rice at high pressure for either 20 minutes, 40 minutes, or 60 minutes.

Sauté Button

The Sauté button is one of the greatest things about the Instant Pot®. It allows you to brown meats in your Instant Pot® before cooking them under pressure. This saves you on cleanup and allows you to cook without the need for a stove.

Keep in mind that after using the Sauté function, you will need to deglaze the bottom of your pot by pouring in water or broth and scraping off any food that is stuck to the bottom of the cooking pot. This allows the Instant Pot® to pressurize.

Slow Cook Button

You no longer need a separate slow cooker. The Instant Pot® functions as a slow cooker with this button. This button has 2½ hour and 4 hour preprogrammed times and allows the time to be adjusted with the +/- buttons. The Instant Pot® lid can be used or a regular glass lid may be used. The lid does not need to be locked in place as the pot will not be pressurizing and instead will be slow cooking.

BURN Notice

From time to time, you may end up with a BURN notice on the screen of your Instant Pot®. This indicates that there is either not enough liquid in the Instant Pot® for it to pressurize or there is food stuck to the bottom of the inner pot that is preventing the Instant Pot® from pressurizing. If this happens, release the pressure and open the lid. Use a spatula to remove any food stuck to the bottom of the pot and add ½ cup more liquid. Then just close the lid and restart the cooking process as described in the recipe.

To prevent the BURN notice from happening, make sure to deglaze your inner cooking pot with liquid after using the Sauté function. You should also make sure you are using at least 1 cup liquid for the mini and 6-quart models and 1½ cups of liquid for the 8-quart model. The liquid does not have to be water; any thin liquid will work.

Using the Lid and Releasing Pressure

When using the Instant Pot® to cook under pressure, the lid must be attached and locked in place in order for the Instant Pot® to work. You will know the lid is on because the Instant Pot® will chime at you—letting you know it has been successfully attached. The lid will then stay locked until the Instant Pot® has completed cooking and safely released the pressure from the machine.

Opening and Closing the Lid

To close the lid, align the triangle on the lid with the triangle on the Instant Pot® next to the unlocked lock, then turn the lid clockwise until secure. To open the lid, the Instant Pot® must have completely depressurized and the sealing valve must be turned to Venting. Turn the lid counter-clockwise to open.

Natural Release (NR)

Natural Release refers to letting your Instant Pot® depressurize on its own. When your food finishes cooking, there is nothing you need to do. It will slowly release the pressure and the float valve will drop down when it’s done. This takes anywhere from 5 to 40 minutes. Some recipes require a set time for Natural Release and then require a Quick Release. This method is recommended when cooking rice, beans, and meat.

Quick Release (QR)

Quick release is used to manually depressurize the Instant Pot®. It can be done by turning the pressure release valve to Venting. This will release hot steam from the top of the valve. Make sure your hand is not over the valve when turning it to Venting. Instead, turn it from the side of the valve. This method is recommended for recipes that include pasta, which can easily overcook.

The Water Test

The first thing you need to do with your new Instant Pot® is a water test. This ensures your Instant Pot® is working properly and gets you oriented with the machine. Here is what to do:


	
1 Plug in your Instant Pot®. Make sure the cord on the pot side is fully connected.

	
2 Place the inner pot inside the Instant Pot® and add 3 cups of water. Make sure the silicone ring is securely in place under the lip of the Instant Pot® lid. Close the lid on your Instant Pot®.

	
3 Push the pressure release valve to Sealing. This happens automatically if using the Ultra model.

	
4 Press the Steam button and use the +/- buttons until you get to 2. For the Ultra model, use the dial to turn to steam and set to 2 minutes. Press Start.

	
5 After 10 seconds, your Instant Pot® will beep and the time will go away. It will take several minutes for the Instant Pot® to pressurize. Once the Instant Pot® has pressurized, the float valve will pop up and the Instant Pot® will begin to count down from 2.

	
6 Once it’s done counting down, it will switch to Keep Warm mode and being counting up from when the Instant Pot® finished cooking. It will also begin to depressurize.

	
7 Release the pressure with a quick release by turning the pressure release valve from Sealing to Venting. (For the Ultra model: Press the Quick Pressure Release button.) It will take a few minutes for all of the steam and pressure to release. Once it’s done, you will hear the float valve drop.

	
8 Open your pot—you have officially completed your water test and you are ready to get cooking!



Cleaning the Instant Pot®


It is important to keep your Instant Pot® clean and store it with the inner pot inside of the Instant Pot® when not in use. This prevents the accidental cooking without the inner pot—which will ruin your machine.

To clean your Instant Pot®, wipe down the outside of the Instant Pot® with a damp towel. The lid, inner cooking pot, and sealing ring are all dishwasher safe. The lid and sealing ring are top rack only.

In addition to cleaning the lid and inner pot, the antiblock shield and pressure release valve should be cleaned from time to time either by hand or in a dishwasher-safe container that prevents them from falling down into the heating element of the dishwasher.

Pot-in-Pot Cooking

Some recipes call for pot-in-pot cooking. This refers to cooking two different items in the Instant Pot® at the same time. You don’t have to have a recipe state this to try this method. Just find two recipes with the same cook time and place one above the other on a trivet.

Foil Sling

A foil sling is used for many pot-in-pot recipes. Make a foil sling with a (2') piece of foil folded lengthwise into thirds. Place it underneath a cake pan or other pot-in-pot pan and use it to carefully lower the pan into the Instant Pot®. Fold the ends of the foil sling over the top of the pot and use those pieces of foil to remove the pan when cooking is finished.

Accessories for the Instant Pot®


There are several accessories for the Instant Pot® that are used in this cookbook. Not all recipes require an accessory but these are our favorite go-to accessories for the recipes that do need them.

Silicone Muffin Cups

    Silicone muffin cups work wonderfully when making egg muffins in the Instant Pot® or handheld foods like Mini Meatloaves and Mini Pumpkin Cheesecakes.

7" Cake Pan

The 7" cake pan is used to make both casseroles and cakes that need to keep their shape but can’t sit directly in the cooking liquid.


7" PushPan

The 7" PushPan is very important for making cheesecakes in the Instant Pot®. If you want to make these deliciously creamy desserts, then you will want to have a PushPan on hand.

6-Cup Metal Bowl

    Like the cake pan, the metal bowl is used to hold foods that can’t sit directly in the cooking liquid. It’s wonderful for recipes that won’t fit in the cake pan like Sweet Corn Tamalito.

6-Cup Bundt Pan

    The Bundt pan is used to make dishes look prettier and more appetizing. You will find recipes in this book like Sour Cream Coffee Cake and Corn Bread that are cooked in a Bundt pan.

Ramekins

Like silicone muffin cups, ramekins are used to cook individual portions of recipes. They are slightly larger and can be wrapped in foil and cooked directly on the steam rack or in the bottom of the Instant Pot®.

Trivet

The trivet comes with your Instant Pot®. Make sure to keep it on hand because it is used for many recipes.

Steamer Basket

The steamer basket works well for steaming vegetables and for pot-in-pot cooking when cooking something in the bottom of the pot (like potatoes) and cooking something on top (like meatloaf).

How to Save Money on Groceries

You probably purchased this Instant Pot® cookbook because you want to save money on groceries while still making delicious food. Well, you are in the right place. This book has many recipes that use inexpensive ingredients to make delicious and filling meals. There are also two rules for saving money on groceries that you should focus on when using this cookbook: planning your meals and not wasting ingredients.

Plan Your Meals

The best way to plan your meals is to take an inventory of your pantry and plan your meals around the ingredients you already have on hand. Plan out what you will cook for each meal for the entire week—leaving a day here or there to eat up any leftovers you may have or for unexpected nights out. Be sure to write down your meal plan. If it is not in writing, you will likely forget or not stick with the plan.

Once you have an inventory of your current pantry and refrigerator items, make a grocery list of the additional items you need to make your meals. This will prevent you from having three half-used bags of rice and inspire you to use up the rest of the pasta you bought last month and forgot about. If you do find multiple packages of the same item, use the one that is set to expire first.

Another great way to save money while planning your meals is checking the weekly grocery flyers to see which items are on sale. You will get the most bang for your buck by planning around the meat and produce sales. Simply figure out which items are on sale and plan your dinners around those items and the items you already have on hand. This can save a lot of money if the time is made to plan for it.

If possible, try ordering your groceries online and picking them up at the store. Many retailers now offer this service and it can save a lot of money on impulse purchases. If you are not walking around the store than you are less likely to buy something extra on impulse.

Coupons

If you do end up shopping in-store, make sure you check a coupon app for the items on your list. There are many coupon apps out there that allow you to select rebates on popular coupon items and scan your receipt after purchase. Once you reach a certain threshold (anywhere from $5 to $20), the app will send you a check. Use that money toward future grocery purchases. Some great apps for cash back on groceries are: SavingStar, Ibotta, and Checkout 51.

If you want to use actual coupons in-store, try Coupon Sherpa or Coupons.com. Both of these websites show coupons available for in-store savings. Coupon Sherpa allows coupons to be scanned directly from your smartphone and Coupons.com lets you link the coupons to your store’s loyalty card.

Buy in Bulk

Purchasing in bulk is another great way to save money, if done right. Start by making a list of the ingredients you use every single week and purchase regularly. For many, it’s meat like ground beef. Next, determine if you have extra room to store bulk items—pantry space for dry goods or freezer space for meat. Lastly, price check your local grocery store prices on the same item before buying in bulk (many grocery stores will show you prices online).

Not all bulk purchases are a better deal, so it’s important this is done before heading to your local bulk store. If you can check off all three of these items, then set some money aside to buy in bulk. It will save you money in the long run.

Don’t Waste Ingredients

Now comes the fun part, the cooking! Being a frugal cook takes some practice. The hardest part for many people is actually making what you planned and not wasting those ingredients. A great way to ensure this happens is by pulling out all of the nonperishable items you need for that day’s recipe and leaving them on your counter in the morning (or even the night before). It’s a great visual reminder to get cooking and not waste the food you purchased.

Another helpful tool is a magnetic dry-erase board with the week’s meal plan hanging on your refrigerator. That way you will see it every time you open your refrigerator.

If at the end of the week you find yourself with leftover ingredients, get creative and use them up. Don’t let them go to waste. You could repurpose them into a new meal or simply freeze them until you can use them. Most things can be frozen if packaged properly. Just make sure you create a label for them (wet erase markers are perfect for this) so you don’t forget what it is you froze. Then add those ingredients to your inventory for the next week’s meal plan.

How the Recipe Costs Are Calculated

You will see that every recipe in this cookbook has a cost included. The recipes are calculated by the portion of ingredients used (e.g., 1 teaspoon dried parsley), not the entire package. The recipe costs are based on a national food retailer’s prices and are accurate at the time of publication.
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Breakfast in the Instant Pot® is wonderful if you want to be better about eating breakfast but never seem to have a lot of time in the morning. Many of the recipes in this chapter can be used to make breakfasts ahead of time or can be set up to cook while you get ready for the day. There are sweet recipes like Monkey Bread and Overnight French Toast Casserole, along with heartier options like Denver Omelet Egg Muffins and Sausage and Egg Sandwiches.



	Monkey Bread

	Sour Cream Coffee Cake

	Chocolate Chip Banana Bread

	Overnight French Toast Casserole

	Apple Pie Oatmeal

	Blueberry Oatmeal

	Easy-Peel Hard-Boiled Eggs

	Sausage and Cheddar Egg Muffins

	Denver Omelet Egg Muffins

	Bacon and Chive Egg Muffins

	Ham and Egg Breakfast Burritos

	Veggie Breakfast Burritos

	Cheesy Hash Brown Casserole

	Sausage and Egg Sandwiches

	Cold Start Yogurt

	Homemade Granola

	Chewy Chocolate Chip Granola Bars









Monkey Bread

Enjoy a special treat in under an hour with this recipe for monkey bread made in the Instant Pot®. Monkey Bread is a pull-apart–style bread coated in cinnamon sugar and drizzled with vanilla icing. It tastes like a cinnamon roll with less work and more fun!

•    Total Recipe Cost: $3.09

•    Hands-On Time: 15 minutes

•    Cook Time: 23 minutes


Serves 4


	2½ cups all-purpose flour

	4 teaspoons baking powder

	½ teaspoon salt

	1 cup unsalted butter, chilled and divided

	1 cup plus 2 teaspoons whole milk, divided

	1 cup granulated sugar

	3 tablespoons ground cinnamon

	½ cup packed light brown sugar

	1½ cups water

	½ cup powdered sugar

	½ teaspoon vanilla extract






	
1    Spray a 6-cup Bundt pan with cooking spray and set aside.

	
2    In a medium bowl, whisk together flour, baking powder, and salt.

	
3    Cut ½ cup butter into small cubes and place into dry ingredients. Use a fork to mix in the butter until dry ingredients are crumbly and about the size of peas.

	
4    Slowly pour in 1 cup milk, mixing until a dough forms. Use clean hands to knead the dough about 10 minutes until smooth.

	
5    Pour dough onto a lightly floured surface and pat into a 10" round.

	
6    Cut dough up into 1" pieces and set aside.

	
7    In a gallon-sized zip-top bag, combine granulated sugar and cinnamon. Close bag and shake to mix.

	
8    Place cut pieces of dough into bag of cinnamon sugar. Gently knead bag until each piece of dough is coated in cinnamon sugar. Remove dough pieces and arrange evenly in greased Bundt pan.

	
9    Set Instant Pot® to Sauté. Pour in brown sugar and remaining ½ cup butter. Whisk until butter is melted and brown sugar is dissolved, about 2 minutes.

	
10  Turn off Instant Pot®. Pour butter mixture over the top of Monkey Bread pieces in Bundt pan.

	
11  Clean inner pot and place back inside Instant Pot®.

	
12  Add 1½ cups water to Instant Pot® and place a trivet inside Instant Pot®.

	
13  Cover Bundt pan with a paper towel and foil. Crimp edges to discourage water from getting inside pan.

	
14  Create a foil sling and carefully lower Bundt pan into the Instant Pot®. Close lid and set pressure release to Sealing.

	
15  Press Manual or Pressure Cook button and adjust time to 21 minutes.

	
16  When the timer beeps, allow pressure to release naturally for 5 minutes and then quick release remaining pressure. Unlock lid and remove it.

	
17  Remove Bundt pan using foil sling. Remove foil and paper towel from the top of pan and let cool on a rack 5 minutes.

	
18  Make vanilla icing while Monkey Bread is cooling. In a small bowl, whisk together powdered sugar, remaining 2 teaspoons milk, and vanilla. Set aside.

	
19  Turn Bundt pan over onto a plate and wiggle pan to allow bread to release.

	
20  Drizzle Monkey Bread with vanilla icing while it is still warm. Enjoy immediately and store any unused portion in an air-tight container at room temperature up to three days.



PER SERVING

CALORIES: 1,107 | FAT: 49g | PROTEIN: 11g | SODIUM: 698mg FIBER: 5g | CARBOHYDRATES: 161g | SUGAR: 95g

Monkey Bread

Monkey Bread got its name because it is a finger food that one would pick apart like a monkey. This pastry is known by many other names, including: golden dumpling coffee cake, monkey puzzle bread, Hungarian coffee cake, and sticky bread.



Sour Cream Coffee Cake

Coffee cake is such a delicious treat with a cup of tea or coffee. It can be made ahead of time and frozen. Simply let it cool and wrap it in two layers of foil. When you are ready to serve the coffee cake, remove it from the freezer, unwrap, and let it defrost at room temperature for about 2 hours. Slices may be reheated individually or eaten at room temperature.

•    Total Recipe Cost: $3.08

•    Hands-On Time: 15 minutes

•    Cook Time: 25 minutes


Serves 6


	1⅓ cups all-purpose flour, divided

	1 cup granulated sugar

	1 teaspoon salt, divided

	½ teaspoon ground cinnamon

	1 teaspoon baking powder

	1 cup plus 1 tablespoon unsalted butter, divided

	½ cup full-fat sour cream

	1 large egg

	½ teaspoon vanilla extract

	½ cup packed light brown sugar

	1½ cups water






	
1    Grease a 6-cup Bundt pan with cooking spray and set aside.

	
2    In a large bowl, whisk together 1 cup flour, granulated sugar, ½ teaspoon salt, cinnamon, and baking powder.

	
3    Soften ½ cup butter. Cut remaining butter into cubes and chill for later.

	
4    In a medium bowl, whisk ½ cup softened butter, sour cream, egg, and vanilla together until fluffy.

	
5    Fold wet ingredients into dry ingredients. This is your coffee cake batter.

	
6    In a separate medium bowl, combine remaining cubed butter, ⅓ cup flour, and brown sugar. Use a fork to mix it until it is crumbly and roughly the size of peas. This is your streusel.

	
7    Pour half of the streusel into Bundt pan. Pour half of the coffee cake batter on top of streusel in Bundt pan. Repeat with remaining streusel and coffee cake batter.

	
8    Top Bundt pan with a paper towel and a piece of foil, crimped around the edges of the pan.

	
9    Pour water into Instant Pot® and add trivet.

	
10  Create a foil sling and carefully lower the covered Bundt pan into the Instant Pot®. Close lid and set pressure release to Sealing.

	
11  Press Manual or Pressure Cook button and adjust time to 25 minutes.

	
12  When the timer beeps, allow pressure to release naturally and then unlock lid and remove it. Then carefully remove coffee cake using the foil sling. Remove paper towel and foil.

	
13  Let cool on a rack 10 minutes and then remove the coffee cake from the Bundt pan by turning it over onto a plate. Let cool fully.

	
14  Store in an air-tight container at room temperature up to three days.



PER SERVING

CALORIES: 482 | FAT: 20g | PROTEIN: 4g | SODIUM: 473mg FIBER: 1g | CARBOHYDRATES: 74g | SUGAR: 52g



Chocolate Chip Banana Bread

Whip up a batch of this Chocolate Chip Banana Bread in your Instant Pot®. It comes out sweet, dense, and moist every time.

•    Total Recipe Cost: $2.82

•    Hands-On Time: 15 minutes

•    Cook Time: 65 minutes


Serves 6


	1¾ cups all-purpose flour

	½ cup granulated sugar

	½ cup packed light brown sugar

	1 teaspoon baking soda

	½ teaspoon salt

	½ teaspoon ground cinnamon

	2 large eggs, lightly beaten

	½ cup melted unsalted butter, cooled slightly

	½ cup buttermilk

	1 teaspoon vanilla extract

	1½ cups mashed banana (about 3 bananas)

	1 cup mini semisweet chocolate chips

	1 cup water






	
1    In a large bowl, whisk together flour, granulated sugar, brown sugar, baking soda, salt, and cinnamon.

	
2    In a medium bowl, whisk together eggs, butter, buttermilk, and vanilla.

	
3    Make a well in the center of dry ingredients and mix in wet ingredients. The batter should still be lumpy with a few dry spots.

	
4    Fold in mashed banana and chocolate chips.

	
5    Grease a 7" PushPan with oil and flour.

	
6    Pour banana bread batter into PushPan. Place a paper towel on top of pan and tightly cover with foil.

	
7    Pour water into Instant Pot® and add trivet. Gently lower the PushPan into Instant Pot® using the foil sling. Close lid and set pressure release to Sealing.

	
8    Press Manual or Pressure Cook button and adjust time to 65 minutes.

	
9    When the timer beeps, quick release pressure, unlock lid, and carefully remove bread using the foil sling. Remove foil and paper towel. Use a clean paper towel to gently blot up any additional moisture that may have accumulated on top of Chocolate Chip Banana Bread.

	
10  Let cool on a cooling rack 10 minutes. Carefully remove the Chocolate Chip Banana Bread using push feature in pan.

	
11  Store in an air-tight container up to three days.



PER SERVING

CALORIES: 627 | FAT: 27g | PROTEIN: 8g | SODIUM: 460mg FIBER: 4g | CARBOHYDRATES: 95g | SUGAR: 58g

HOW TO QUICKLY RIPEN BANANAS

Use this simple trick to quickly ripen bananas in the oven. Preheat oven to 400°F. Place unripened bananas on a foil-lined baking pan. Heat bananas in oven 20 minutes, flipping once. Bananas will come out with black skins and soft, sweet fruit. Let cool before baking into bread.
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Overnight French Toast Casserole

All the magic happens with this French toast casserole overnight. The crusty French bread soaks in the egg mixture making a delightful custard that cooks up perfectly in the morning. The bread type is important for this recipe. A less crusty bread will fall apart and not have the chewy texture that makes Overnight French Toast Casserole so delicious.
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