FRENCH TOAST WITH FRESH BERRIES
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Whether we’re camping or at home, one of our favorite breakfasts is French Toast with Fresh Berries, served with butter and warm maple syrup.  A light sprinkle of cinnamon-sugar while it is frying gives you a delicate and sweet golden edge – SO GOOD!

INGREDIENTS:
1 bakery loaf fresh brioche, crusty French or sourdough bread* 

4 large eggs (room temperature)
3/4 cup whole milk (room temperature)
1/4 cup heavy cream (room temperature)
1 Tablespoon granulated sugar 

½ Tablespoon Rodelle Pure Vanilla Extract

1 teaspoon Rodelle ground cinnamon 

Cinnamon Sugar (blended and in a shaker, for sprinkling)

Butter for griddle and for serving
Warm maple syrup 

Fresh Seasonal Berries:  Strawberries, Raspberries, Blueberries – sliced bananas are pretty wonderful too!

 ​
HOW I MAKE THIS:

1. Remove eggs, milk and cream from refrigerator and allow to sit at room temperature for 15 minutes.  
2. Slice your bread into 1-inch slices and allow to sit unwrapped until you are ready to use.  

3. Preheat a non-stick electric griddle to 350 degrees (or heat a large non-stick skillet or griddle pan over medium-low heat).

4. In a large shallow baking dish, whisk together the eggs with cinnamon.  Add in the whole milk, cream, sugar and vanilla and whisk until fluffy and well-blended.

5. Butter griddle just before you'll be adding bread.

6. Working with one slices of bread at a time, dip bread into mixture (if using brioche dip quickly, heartier French bread may need to soak a little longer), flip and dip opposite side.

7. Place on griddle, and sprinkle the top side liberally with cinnamon sugar.  Let cook until golden brown on bottom, about 2-3 minutes, then flip and sprinkle top with additional cinnamon sugar.  Cook until bottom until golden brown, about 2 minutes longer.  The cinnamon sugar that you have lightly sprinkled on the bread will start to crystalize (or caramelize) slightly as it cooks – SO GOOD!
8. If you are not cooking all of the French Toast at the same time, add additional butter to your griddle between batches.  

9. Serve warm with butter and warm maple syrup and seasonal fresh berries.  You can also dust with powdered sugar if you want to be extra-fancy!

YIELD:  5 servings

RECIPE NOTES*:  

· Bakery bread works the best for this recipe – you want to be able to slice the bread yourself into slices about 1-inch thick.  
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