
Re c i pe
Cinnamon Raisin FrenchToast

INGREDIENTS

2 eggs
1/4 cup milk 1 tablespoon sugar

1/4 cup heavy cream 1 teaspoon cinnamon

2 teaspoons vanilla 8 slices raisin bread

See other side for cooking directions.



Place eggs, milk, cream, vanilla, sugar and

cinnamon in a mixing bowl.Using a whisk, stir

until all ingredients are combined together.

Dip slices of raisin bread into French toast

batter and thoroughly coat all sides.Cook on

a nonstick 350 degree griddle until slightly

golden brown, about 2 minutes on each side.

Serve with a sprinkle of powdered sugar,

butter and maple syrup. Serves 4.

DIRECTIONS
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