crème BRULEE FRENCH TOAST
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Worth the little bit of time it takes to make these for a special occasion…or a special person!  
Crème Brulee French Toast – made two different ways for a fabulous breakfast!
INGREDIENTS:

FOR THE CRÈME BRULEE TOPPING:
½ cup unsalted butter
1 cup packed dark brown sugar

1 loaf FRENCH BREAD or FRENCH COUNTRY BREAD
EGG CUSTARD:
6 large eggs, room temperature
1-1/2 cups half & half cream

2 tablespoons pure maple syrup (not pancake syrup)

1 teaspoon cinnamon

1 teaspoon Rodelle pure vanilla extract
½ teaspoon salt
HOW WE MAKE THIS*:
1. Cover a jelly roll pan (18x13x1-inch) with non-stick foil.

2. MAKE THE CRÈME BRULEE TOPPING: In a small saucepan, melt butter and dark brown sugar, stirring until smooth.  Spread evenly on top of non-stick foil.
3. Slice the bread:  for smaller servings, use regular French bread; for larger slices use French Country Bread – either way, cut the bread into 1-inch slices.  Layer bread slices on top of Crème Brulee Topping, fitting together so that the edges are touching as much as possible.
4. MAKE THE EGG CUSTARD:  Whisk together all of the egg custard ingredients in a medium bowl.  Spoon mixture evenly over each piece of bread.  Cover with foil, and chill at least 6 hours, or overnight.
5. When ready to bake, remove pan from refrigerator and allow it to sit at room temperature for 30 minutes.  Preheat oven to 350 degrees.  Get a second jelly roll pan ready by lining with non-stick foil.  

6. Sprinkle top of bread with additional cinnamon.  Bake, uncovered, for 25 to 30 minutes or until lightly golden.  
7. Remove pan from oven and immediately cover with second prepared jelly roll pan; using pot holders, quickly and carefully invert the pans.  

8. Return to oven and BROIL just until the tops are bubbling and golden.  

9. Remove from oven and serve immediately with whipped butter, sweetened whipped cream and fresh berries.  No need for any additional syrup!
*ALTERNATE METHOD:  Rather than preparing the night before, prepare Egg Custard and dip each side of bread slices into mixture.  Grill or fry until golden on both sides, and place on a large baking sheet that has been covered with non-stick foil.  Carefully spread a spoonful of Crème Brulee topping on top of each slice. Broil until dark golden and bubbly – watching carefully so that it doesn’t burn!

YIELD:  6 servings
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