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Introduction

French toast is a beloved breakfast dish that has stood the test of time, delighting palates
around the world. Whether served in a cozy café, at a brunch gathering, or as a special treat
at home, French toast offers a warm, comforting start to the day. This recipe for the best
French toast ever combines rich flavors and a delightful texture, making it an irresistible
choice for breakfast or brunch. With a simple list of ingredients and straightforward
instructions, you'll be able to whip up this delectable dish in no time.

Detailed Ingredients

Eggs: 4 large eggs

Milk: 1 cup whole milk

Sugar: 2 tablespoons granulated sugar

Vanilla Extract: 1 teaspoon vanilla extract
Ground Cinnamon: 1 teaspoon ground cinnamon
Salt: 1/4 teaspoon salt

Thick Bread: 8 slices of thick bread (preferably brioche or challah)
Butter: 2 tablespoons unsalted butter, divided
Maple Syrup: for serving

Fresh Berries: for garnish (optional)

Powdered Sugar: for dusting (optional)

Prep Time

10 minutes

Cook Time, Total Time, Yield

Cooking Time: 15 minutes
Total Time: 25 minutes
Yield: 4 servings

Detailed Directions and Instructions

Prepare the Egg Mixture

Start by cracking the four large eggs into a sizable mixing bowl. Using a whisk, beat the
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eggs until the yolks and whites are fully combined. Next, add one cup of whole milk, two
tablespoons of granulated sugar, one teaspoon of vanilla extract, one teaspoon of ground
cinnamon, and a quarter teaspoon of salt to the bowl. Whisk everything together until the
mixture is smooth and homogenous. This egg mixture is essential, as it will provide the rich,
custardy texture for the French toast.

Dip the Bread

Once your egg mixture is ready, it’s time to prepare the bread. Preheat a large skillet or
griddle over medium heat. While the skillet is warming up, take your bread slices—eight in
total, preferably thick slices of brioche or challah—and dip each slice into the egg mixture.
Be sure to coat both sides well, allowing the bread to soak up the custard-like mixture. After
dipping, let any excess mixture drip off to prevent a soggy result.

Cook the French Toast

With the skillet hot, add one tablespoon of unsalted butter and let it melt, coating the
bottom of the skillet. Once the butter is sizzling, carefully place the soaked bread slices onto
the skillet. Cook each slice for approximately 2-3 minutes on one side, or until golden
brown. After achieving the perfect color on one side, flip the bread and repeat the process
on the other side. You may need to cook the French toast in batches, so add an additional
tablespoon of butter to the skillet as needed to ensure your toast cooks evenly and achieves
a beautiful golden hue.

Serve

Once all the slices are cooked and golden brown, it’s time to serve your delicious French
toast. Arrange the slices on a platter or individual plates while they are still hot. Drizzle
warm maple syrup generously over the top. For added flair and freshness, consider
garnishing with a handful of fresh berries, such as strawberries, blueberries, or raspberries.
If desired, sprinkle a light dusting of powdered sugar over the top for a touch of sweetness
and presentation.

Notes

For the best results, it’s crucial to use thick, hearty bread like brioche or challah. These
types of bread absorb the egg mixture beautifully, giving you a delectable custardy inside
while remaining crispy on the outside. If you have leftover French toast, simply refrigerate it
and reheat slices in a toaster or skillet for a quick breakfast option.
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Cook Techniques

One essential technique when cooking French toast is ensuring that your skillet is
appropriately preheated. This will prevent the bread from sticking and allow for a perfect
golden crust. The use of unsalted butter is preferred as it allows you to control the saltiness
of the dish; however, you can use any butter you have on hand.

FAQ
Can I make this French toast ahead of time?

While French toast is best enjoyed fresh, you can prepare the egg mixture ahead of time and
refrigerate it. Soaking and cooking should be done just before serving for optimal texture.

What is the best bread for French toast?

Thick, airy breads like brioche and challah are excellent choices for French toast due to
their ability to soak up the egg mixture without falling apart.

Can I substitute dairy ingredients for non-dairy?

Yes! You can use non-dairy milk such as almond, oat, or soy milk as a substitute for whole
milk in this recipe. Just ensure that your eggs or egg alternative matches the desired
quantity.

How do I keep French toast warm while cooking in batches?

If you are making multiple batches of French toast, keep the already cooked slices warm in
a preheated oven at a low temperature (around 200°F) to maintain their warmth without
overcooking them.

What toppings can I add to my French toast?

The options for toppings are nearly endless! In addition to maple syrup and fresh berries,
you can consider whipped cream, nuts, chocolate chips, yogurt, or even savory options like
crispy bacon for a delicious twist.
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Conclusion

This easy and delicious French toast recipe is sure to become a new favorite in your
breakfast repertoire. With its rich, custardy interior and golden, crispy exterior, every bite
will transport you to brunch heaven. Pair it with your favorite toppings and sides for a meal
that’s not only delightful but also versatile enough to suit any palate. Whether it’s a lazy
weekend morning, a holiday brunch, or just a special treat for yourself, this French toast is
guaranteed to impress.

More Recipes Suggestions and Combination

Banana Bread French Toast

Transform your basic French toast into a decadent treat by using banana bread in place of
regular bread. The sweetness of the banana bread combined with the cinnamon-sugar
topping creates a delightful variation.

Stuffed French Toast

Add a twist to your French toast by creating a stuffed version. Fill slices of thick bread with
cream cheese, peanut butter, or chocolate spread before soaking in the mixture and
cooking.

Blueberry Lemon French Toast

Incorporate fresh blueberries and a touch of lemon zest into the egg mixture for a
refreshing and fruity flavor. Top with a blueberry compote or a squeeze of fresh lemon juice
for an extra zing.

Baked French Toast Casserole

For a crowd-pleasing option, try a baked French toast casserole. Layer slices of bread in a
baking dish and pour over the egg mixture. Allow it to soak overnight, then bake in the
morning for an easy and delicious breakfast.

Savory French Toast with Spinach and Cheese

For a savory twist, try adding sautéed spinach and cheddar cheese to your French toast.
Serve with a fried egg on top for a hearty and filling breakfast.
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With these variations, you can keep your French toast experience exciting and delicious!
Enjoy!
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