french toast
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Whether we make this over a campfire, at the cabin, or at home, it is always a delicious way to start the day!
INGREDIENTS:

3 large eggs (room temperature)
1/2 cup half & half

1 teaspoon vanilla

4-6 thick slices homemade cinnamon swirl bread

Cinnamon Sugar

Vegetable Oil

Maple Syrup (warm)

Powdered Sugar (optional)

HOW I MAKE THIS:
1. In a mixing bowl, beat eggs, half & half, 1 teaspoon cinnamon sugar and vanilla until frothy.
2. Drizzle griddle with vegetable oil and heat  to medium heat (340 degrees on an electric griddle). 

3. Slice cinnamon swirl bread into thick slices (3/4 to 1 inch).

4. Dip bread slices in egg mixture and place on hot griddle.

5. When golden brown, flip and sprinkle with cinnamon sugar.  The cinnamon sugar will melt while the other side is cooking. 

6. When both sides are golden, remove from heat and serve immediately with warm syrup or a dusting of powdered sugar.
SERVINGS:  Makes 4 to 6 generous slices
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