almond toast
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This delicious breakfast treat is CRAZY easy and CRAZY good!  

Be prepared to make lots of batches, because they will keep coming back for more!
INGREDIENTS:

8 thick slices challah bread (at least ¾” thick)

1 cup sweetened condensed milk 

2 tablespoons real almond extract 

1 teaspoon vanilla extract
2 cups raw whole almonds, finely chopped 

HOW I MAKE THIS:
1. Preheat oven to 400°F. Line a baking sheet with parchment paper and place a rack over the parchment paper. Lightly spritz the rack with non-stick cooking spray. Set aside. 

2. Place the chopped almonds in a shallow pie plate. 

3. Whisk together the sweetened condensed milk, vanilla and almond extract until smooth.

4. Generous brush both sides of a slice of bread making sure to go all the way to the edges with the condensed milk mixture, then press both sides of the bread into the chopped almonds. 

5. Arrange the coated bread on the prepared pan.

6. Bake for 10-15 minutes, or until the milk mixture has bubbled and become golden brown and the almonds are also golden brown. Watch carefully so that you remove from the oven as soon as it is golden brown!

7. Serve immediately while warm.
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