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Pumpkin French Toast 
From Kuntry Keto 

 
It's Christmas morning and the kids are rolling out of bed at 5 am because Santa 
has come. Sound familiar?? Of course it does because every house hold has gone 
through it. Problem is, after all the presents are open the family starts hollering 
"Breakfast!!" You have a huge Christmas dinner to prepare and breakfast cooking 
is the last thing you are thinking of. Lucky you!! You are reading this post and I'm 
gonna help you with this very easy Pumpkin French Toast. Done in minutes using 
your electric pressure cooker.  
 
Ingredients: 
1 serving 90 Second Bread sliced 
3 large Eggs slightly beaten 
1/4 cup Heavy Whipping Cream 
1 tsp Vanilla Extract 
1 tsp ground Cinnamon 
2 tbsp Swerve Brown Sugar Substitute 
1/4 Pumpkin Puree 
1/8 Chopped Pecans (optional) 
2 tbsp Swerve Confectioners Sugar (optional) 
 
1. Prepare cooker. Add 1 cup of water for steam and place rack to set french toast 
on top.  
2. Prepare baking dish by adding cooking spray. (Remember to use one small 
enough to fit into express cooker)  
3. Prepare 90 second bread. Usually prepared in a mug, when finished, remove 
from mug and cut into 4 slices. Toast slices in oven, when finished layer in 
bottom of baking dish.  
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Layer 90 second bread into baking dish for electric pressure cooker.  

4. Mix all ingredients, in bowl, except pecans and Swerve confectioners sugar. 
When completely mixed poor over 90 second bread.  
5. If using pecans, sprinkle on top of mixture.  
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Cover dish with aluminum foil and get ready to cook. 

6. Use aluminum foil to cover baking dish and place into cooker.  
7. Place lid on pressure cooker and hit dessert and cook on high pressure for 15 
minutes. When finished do a quick release. 
8. Let steam completely cool and remove dish from cooker.  
9. Sprinkle with Swerve confectioners sugar and enjoy.  
 
Recipe makes 4 pieces of toast 
Macros for 1 serving ( 1 piece of toast )  
5 g Net Carbs 12 g Protein 
36 g Fat 410 Calories 
 
**Remember Macros can change depending on the ingredients you use. The 
macros posted are strictly based on the ingredients I used creating recipe.  
 


