i[—, Overnight French Toast

r Ingredient s
% cUp BUtter or hard margarine
i 7 large €995

X CUps milk (Commercid) eggnog can be' substituted for milk for a richer
" - flavour)

% cup granvlated sugar
15p ground nutmeq

‘ |
AN

% T5p Cinnamon

Vrtop- ol

o

%k Top vanlla

=~/ French bread loaf, cut into / inch (X5 Cm) shices - reqular bread can
be subst/tuted)

!

Icing (confectioners) sugar, sprinkle

.

~ Method
L‘\ Pour melted butter into the bottom of a baking pan/sheet to coat.
Beat the next 7 ingredients together well
. Dip both sides of each bread slice into the €99 mixture. Lay in the bak-
L] ing pan/shect. FoUr any remasning mixture over slices.
Cover and refrigerate overnght. Can be frozen at this state.
= Uncover and bake in oven at 450°F (X30°C) oven on bottom rack for 20
U 1o 5 minutes. Aace on rack 1o cool.
Dust with icing sugar when warm. Serves ¢ to 8.
I '] NB  Diferent types of £ilings can be added n between the two layers
of bread. Thinly sliced apples, rassins, peaches, plums etc. all make deli-
cious Fillings.

Serve with maple syrup and epjoy.
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