French Toast

Ingredients:

3/4 cup whole milk

1 egg
2 Tbsp sugar

2 tsp vanilla

¼ tsp cinnamon (shake one shake in)
1/3 cup flour

6 slices of bread

2 Tbsp melted butter for mix

2 Tbsp butter for frying

Powdered sugar for garnish

Instructions:

1. Melt the butter in the microwave and beat the egg into the mixture.  Add the sugar, vanilla, cinnamon and milk and mix it up.  Add the flour last, mixing until the batter is not lumpy.
2. Heat the frying pan on the burner at medium high heat with one Tbsp of butter in it.
3. Dip the bread, one slice at a time, into the egg mixture and let it soak in a little (about 30 seconds per slice, at home you can leave the bread in overnight in the fridge for super moist French toast)
4. Cooking three slices at a time, put the bread onto the frying pan and let it cook until it’s golden brown.  About a minute and forty seconds  

5. Flip the bread over and cook until the second side is golden brown. About one minute.
6. Shake a small amount of powdered sugar over the top as you serve the bread.

