pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

French toast with leftover baguette

20 min - 4 servings

INGREDIENTS LET’S GET COOKING

1 stale baguette 1. Cut the bread into pieces and set aside.

150 ml milk 2. Whisk the milk, eggs, sugar and vanilla sugar in a bowl.
2 whole eggs 3. Add the bread to the mixture.

20 g sugar 4. Leave to soak for 5 minutes.

1 sachet vanilla sugar 5. Heat a frying pan over a medium heat and add the butter in small knobs. Add

20 g butter the soaked bread.
6. Pour the remaining egg mixture over it.
7. Cook for 2-3 minutes on each side until golden.
8. Transfer to a plate lined with kitchen paper.

9. Finish with a drizzle of homemade chocolate spread before serving.

Quantities adjusted. Method quantities refer to the base recipe.
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