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[ DIRECTIONS |
ATTENTION KIDS: Always cook with a grownup!

Cinnamon raisin bread can be substituted for the oatmeal bread. Day-old

®
SHOPPING LIST

French Toast

©) Milk

@ Eqggs

@ Vanilla Extract
@ Cinnamon

@ Unsalted Butter
@ Oatmeal Bread

@ Real Maple Syrup

bread will absorb more of the batter, but fresh bread will work fine.

— S— STEP 1: Whisk the milk, eggs,

] vanilla, and cinnamon in a

large mixing bow! until

combined.

STEP 2: Melt | teaspoon of the
butter in a large skillet over

YES Under 30 min. medium heat. Dip half the

bread, one at a time, in the
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® e egg mixture. Place the bread
YOU W LL NEED in the skillet and cook until
. . ) golden brown on both sides,
FIrSt' (hECk Off the Items about 3 minutes. Repeat with
. cup teaspoons the remaining butter and
you already have at home ! =< > g
] low fat milk — ) unsalted butter bread. Serve with real maple

\

syrup if desired.

] G 0 2 large eggs 8 slices
oatmeal bread,

cutin half © 2009 Lunch Lab, LLC
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