
pazapah THE RECIPE NOTEBOOK

Crispy chocolate spread brioche French
toast
Serves 1

Cook: about 5 minutes in total

INGREDIENTS METHOD

2 slices of brioche

Bonne Maman hazelnut and cocoa spread
with crispy rice

1 egg

50 ml milk

½ sachet vanilla sugar

1 knob of butter

Fill the brioche
Spread the chocolate spread over one slice of brioche and cover with the second
slice.

Make the egg mixture
Whisk the egg, milk and vanilla sugar. Dip the brioche sandwich in the mixture
and let it soak in.

Pan-fry
Heat the butter in a frying pan. Cook the brioche for 2 minutes per side until
golden. Serve straight away. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah

https://www.instagram.com/pazapah/reel/DdCIOXkQFOo/

