French Toast recipe 
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[image: http://pad3.whstatic.com/images/thumb/d/de/Get-a-Pinch-of-Salt-Step-2.jpg/670px-Get-a-Pinch-of-Salt-Step-2.jpg][image: http://ecx.images-amazon.com/images/I/41ZEc0MtNIL.jpg]
1/8 teaspoon cinnamon    
[image: https://d3cizcpymoenau.cloudfront.net/images/legacy/3922/SIL_VanillaExtract_McCormickPure_detail.jpg]Figure 1 Pinch of Salt

1/8  teaspoon of vanilla  
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2 teaspoons of milk            

DIRECTIONS
1. Whisk together egg, milk, vanilla, cinnamon, and salt in the bowl ; set aside.
2. [bookmark: _GoBack]Place bread in a shallow baking dish large enough to hold bread slices in a single layer. Pour egg mixture over bread; soak 1 minute. Turn slices over; soak until soaked through, about 1 minute more.
3. Preheat oven to 250 degrees. Place a wire rack on a baking sheet, and set aside. Heat 2 tablespoons butter and 2 tablespoons vegetable oil in a skillet over medium heat. Fry half the bread slices until golden brown, 2 to 3 minutes per side. Transfer to wire rack; place in oven while cooking remaining bread. Wipe skillet, and repeat with remaining butter, oil, and bread. Keep in oven until ready to serve. Serve warm with pure maple syrup, if desired.
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