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Black Friday Specials start early! Recipe - Pumpkin French Toast 
Casserole
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Banish Stubborn Fat Bulges
with Surgery-Free SculpSure
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Pumpkin French Toast Casserole

Ingredients:

-5 tablespoons unsalted butter, melted, plus 
more for buttering the pan
-One and one-half 15-ounce cans pumpkin 
puree
-One 14-ounce can sweetened condensed 
milk
-1 cup milk
-1 teaspoon ground cinnamon
-1 teaspoon vanilla extract

-4 large eggs
-1 loaf brioche bread, sliced
-Two 8-ounce package cream cheese, at 
room temperature
-1 cup powdered sugar
-1 cup chopped pecans
-1/2 cup packed brown sugar
-Pinch of salt
-Maple syrup, for drizzling

Recipes
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Directions:
Preheat the oven to 350 degrees F. Lightly butter a 12-by-8-inch baking pan.

In a large bowl, combine the pumpkin puree, condensed milk, regular milk, cinnamon, vanilla, 
eggs and 1 tablespoon of the melted butter and whisk until combined. Grab a slice of bread and 
submerge it in the pumpkin custard. Soak with enough custard to cover both sides of the bread, 
then transfer it to the prepared baking pan. Repeat the process until the bottom of the pan is 
covered.

In a stand mixer with the whisk attachment, mix the cream cheese and powdered sugar until 
combined and the cream cheese is clump free; the mixture should be soft and spreadable. 

Spread enough of the cream cheese mixture on top of the bread in the pan to cover all the slices. 
Soak the remaining bread slices in the remaining custard. Layer them on top of the cream cheese 
mixture. Combine the pecans, brown sugar and remaining 4 tablespoons melted butter in a bowl. 
Add a pinch of salt. Top the casserole with the pecan mixture.

Bake until the top is golden, 40 to 45 minutes. Serve with a drizzle of maple syrup.

Makes
8-10 servings

Ready In 
about 1hr
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Recipe by: Marcela Valladolid on foodnetwork.com



Getting older, losing weight, or having a baby can all have an impact 
on your appearance. Even when you stick to a healthy diet and a good 
exercise plan, you may still find that those stubborn pockets of fat 
around your midsection and thighs just won’t go away.

The experts at Alabama Vein and Restoration MedSpa have helped 
men and women throughout the state reduce or eliminate those 
muffin tops and fleshy love handles with SculpSure. This nonsurgical 
body contouring system may be just the solution you’re looking for to 
achieve the figure you’ve always wanted.

No incisions, no pain
SculpSure technology uses gentle laser energy that targets fat cells 
beneath your skin without a single incision. This energy heats the core 
temperature of the fat cells, destroying their structural integrity and 
killing them. Over the following weeks, your body naturally flushes 
them from your system.

A SculpSure treatment isn’t painful. In fact, you can sit back and relax as 
the technology works its magic. You may experience a deep warming 
or tingling sensation as the laser energy travels to the stubborn pock-
ets of fat, but SculpSure technology also features a cooling cycle to 
ensure you’re comfortable throughout your procedure. 

Read more on our blog at alabamaveincenter.com!

SculpSure to eliminate stubborn fatty areas 
such as abdomen, flanks, back, inner and 
outer thighs, and under the chin
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Mention this advertisement when booking your 
consultation on any brow procedure to receive 

$50 off your treatment! 
Valid through November 31st 2018.
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Recommended Businesses in our Spotlight:

Thank you for all of your loyalty and support. Without you all we would not 

be where we are today. We are very greatful to every one of you and hope 

that we can continue to provide vein care for you and and your loved ones. 

If you have any problems, questions, or concerns, you can contact us 

anytime. Have a great month!  205-823-0151

Contact Info
Website : http://www.thepriceagencyinc.com
Phone: (205) 991-5106
Email: breckprice@allstate.com
Address: 470 Riverhills Business Park
Birmingham, AL 35242

Contact Info
Carrie Huner, MD
Family Medicine, Primary Care
Phone: (205) 988-8311
Address: 2547 John Hawkins Pkwy, Ste 103
Hoover, Alabama 35244
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Contact Info
Michael Hanna, MD
Anniston Medical Clinic, PC
Phone: (256) 236-5631
Address: 1010 Christine Avenue
Anniston, Alabama 36207


