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You can take a stroll down memory lane with this breakfast treat!  I have memories of my mother making this for us when we were little, and had forgotten how wonderful it is!  Use light brown sugar for a more caramelized toast.
INGREDIENTS:
4 slices Tosta bread or French bread (at least ½” thick)

¼ cup butter, softened

4 tablespoons light brown sugar or granulated sugar
½ teaspoon cinnamon

(or use 4 tablespoons cup Cinnamon Maple Sugar)

HOW WE MAKE THIS:

Heat a non stick griddle or pan to medium heat. 
In a small bowl, mix together butter, sugar and cinnamon (or use Cinnamon Maple Sugar Sprinkles – available at GFS).

Cut French bread or cut Tosta artisan bread into halves.  

Spread butter and sugar mixture evenly over each side of the bread if using French bread, over the cut-side only if using Tosta bread.  

Place in pan and cook until bottom turns golden, pressing down slightly and moving around pan gently in a swirling motion, about 1 to 2 minutes, until golden and edges are just starting to caramelize.  For French bread, flip and cook other side until golden.  

Serve warm, but don’t stack – they will stick together!
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