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Ingredients:
· 12 1-inch slices of Member's Mark Freshly Baked French Bread, cut into 1-2 inch cubes
· 8 Member's Mark Yellow Clingstone Peach Halves in Light Syrup diced, and 1 ½ cup of the syrup from the jar
· 1 stick (8 Tablespoons) of Member's Mark Salted Sweet Cream Butter
· 8 ounces of Member's Mark Cream Cheese, cut into 1-2 inch cubes 
· 10 Member’s Mark Cage Free Grade A White Eggs 
· 1 cup of Member's Mark Half & Half 
· 2 teaspoons of Member's Mark Organic Ground Cinnamon  
· 3 teaspoons of Magnolia-Star Pure Vanilla Extract, divided
· ½ cup of Member's Mark Light Brown Sugar for syrup, 1/3 cup for casserole 
· PAM Original Cooking Spray 
· Member's Mark Original Dairy Whipped Topping 
Directions:
1. Prepare a 9 x 13 baking dish by spraying with PAM. Preheat oven to 400 degrees.
2. Pour half of the bread cubes into the baking dish, spreading evenly in the bottom. Add the cubes of cream cheese, followed by the diced peaches. Pour the remaining bread cubes on top.
3. In a medium-sized bowl, add eggs, half and half, 1/3 cup of brown sugar, cinnamon, and 2 teaspoons of vanilla. Using a wire whisk, whisk ingredients until incorporated.
4. Slowly pour the egg mixture over the top of the casserole, allowing the egg mixture to soak into the bread. Press the top down into the egg mixture and smooth out the top with a spoon.
5. Cover with foil and bake for 15 minutes. Remove the foil and bake for an additional 10 minutes. Let cool for 5-10 minutes before cutting.
6. While the casserole is baking, prepare your Peach Butter Syrup. Place 1 stick of butter in a saucepan along with the reserved peach juice and ½ cup of brown sugar. Once the butter is melted, simmer the mixture for 10 minutes to slightly thicken. Remove from heat and add the remaining 1 teaspoon of vanilla.
7. Cut the Peaches and Cream Breakfast Bake into 12 squares. Serve with the Peach Butter Syrup and a squirt of whipped cream.
Serves 12
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