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French Toast Recipe
French Toast - Fluffy brioche bread dipped in a vanilla and cinnamon mixture to
make perfectly golden french toast. Top with powdered sugar, fresh berries and
syrup for the ultimate breakfast. Say goodbye to soggy french toast for good with
this easy recipe! 

5 mins 10 mins 15 mins

Breakfast French french toast  6  
285kcal  Jamielyn Nye

Ingredients

Optional toppings: berries, fresh fruit, powdered sugar, nutella, whipped cream, jam, syrup

Instructions

Nutrition
Calories: 285kcal | Carbohydrates: 40g | Protein: 11g | Fat: 8g | Saturated Fat: 3g | Cholesterol: 133mg |

Sodium: 422mg | Potassium: 209mg | Fiber: 2g | Sugar: 11g | Vitamin A: 305IU | Calcium: 150mg | Iron:

2.8mg

Prep Time Cook Time Total Time

Course: Cuisine: Keyword: Servings: 
Calories: Author: 

1 cup milk
1/4 cup all-purpose flour
4 large eggs
3 Tablespoons brown sugar
1 1/2 teaspoons vanilla extract
1 teaspoon ground cinnamon
1/8 teaspoon salt
1 Tablespoon butter
12 slices thick bread (I prefer brioche)

�. Place the milk, flour, eggs, brown sugar, vanilla, cinnamon and salt in a blender. Pulse until smooth.
Alternatively place in a bowl and whisk until smooth.

�. Preheat a griddle to 350°F or a skillet over medium-high heat. Butter before placing the bread on. 

�. Dip the bread into the egg mixture and flip to evenly coat. Then place the bread on the griddle and
cook 2 minutes per side (or until lightly golden brown). Whisk the egg mixture as needed. 

�. Serve immediately or place on a baking sheet in the oven at 175°F to keep it warm. Top with your
favorite toppings. 
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