angel food french toasT WITH STRAWBERRY CREAM CHEESE & 

FRESH STRAWBERRY SAUCE
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Is it breakfast, or is it a dessert? Thick slices of Angel Food Cake dipped in a vanilla & cinnamon egg batter, fried until golden, slathered with Fresh Strawberry Cream Cheese 

and drizzled with Fresh Strawberry Sauce & Syrup – perfect on so many levels!
INGREDIENTS:

Angel Food Cake (store bought or recipe from Snowflakes & Coffeecakes)
Unsalted butter (for frying)

Fresh Strawberry Cream Cheese (recipe from Snowflakes & Coffeecakes)
Fresh Strawberry Sauce & Syrup (recipe from Snowflakes & Coffeecakes)
Vanilla & Cinnamon Egg Batter:

4 large eggs

¾ cup half & half

1 teaspoon Rodelle Pure Vanilla Extract

1 teaspoon Rodelle Vanilla Bean Paste

1 teaspoon Rodelle Cinnamon

½ teaspoon salt

HOW I MAKE THIS:
1. Slice angel food cake into 12 pieces:
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2. In a medium bowl, whisk eggs until frothy.  Add half & half, vanilla extract, vanilla paste, cinnamon and salt, and continue whisking until well combined.
3. Melt several tablespoons of unsalted butter in a large nonstick skillet over medium heat.  Dip angel food cake slices into the egg mixture for a few seconds on each side and the thicker end.  Place the coated slices in the heated skillet and until golden on each side; then flip onto cake edge and cook until golden as well!  Melt additional butter and fry remaining cake slices.


[image: image4] [image: image5.jpg]



4. Place on serving plate and shmear with Fresh Strawberry Cream Cheese and drizzle with Fresh Strawberry Sauce & Syrup.  
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5. Serve immediately while warm!
YIELD:  12 servings
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
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