( French Toast with Berry Butters

Vegetarian

READY IN SERVINGS
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CALORIES

©

8 760 kcal

CMORNING MEAL) CBRUNCH) CBREAKFAST)

Ingredients

I:‘ 0.5 cup blackberries

D 8 servings butter for frying

I:‘ 1loaf top french such as baguette, loaf, etc.
I:‘ 4 egg yolk whole

I:‘ 2 cups half and half

I:‘ 1 lemon zest

I:‘ 8 servings maple syrup for serving

I:‘ 8 servings powdered sugar sifted for serving, optional
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0.5 cup raspberries
1 tablespoon sugar
1 pound butter unsalted softened (4 sticks)

2 teaspoons vanilla extract

Equipment

NN

bowl

frying pan
whisk
blender
plastic wrap
aluminum foil

stand mixer

Directions

[]
[]

For the berry butters: In separate batches, whip 2 sticks butter on high in the bowl of a stand
mixer using the whisk attachment. Switch to the paddle attachment.

Add the blackberries. Turn the mixer to low for only about 5 seconds, just long enough for the
berries to begin to mix in and break up, but not so long that it turns into a mess. Clean the
mixer bowl and attachments and repeat with the remaining 2 sticks butter and the

raspberries.

With each batch, turn the berry butter out onto a long sheet of plastic wrap set over a long
sheet of foil. First seal the plastic wrap around the cylinder, and then secure the foil around it.
Twist the ends, gradually applying more pressure as you twist in order to make the cylinder
taut. Once it's a nice, neat cylinder of foil, place into the freezer for 30 minutes in order to
quickly solidify it. Then transfer to the fridge until you're ready to use. The butter should be

very firm.

Cut the bread into slices 1/2-inch thick. In a dish, whisk the egg yolks with the half-and-half,
sugar, vanilla and lemon zest. Dip the bread slices in the egg mixture, coating both sides. Then
remove from the dish and set aside. Repeat until all the bread is coated.

Heat a cast-iron skillet or griddle over medium heat. Sizzle some butter in the skillet when hot.

Cook the French toast on both sides until golden brown, being careful not to burn.



I:‘ Remove the berry butters from the fridge. Unwrap one end and cut some slices.
I:‘ Lay one slice onto each serving of French toast.

I:‘ Sprinkle with powdered sugar if desired, and then drizzle with maple syrup.
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Properties
Glycemic Index:36.01, Glycemic Load:26.17, Inflammation Score:-8, Nutrition Score:15.082173927971%

Flavonoids

Cyanidin: 12.43mg, Cyanidin: 12.43mg, Cyanidin: 12.43mg, Cyanidin: 12.43mg Petunidin: 0.02mg, Petunidin: 0.02mg,
Petunidin: 0.02mg, Petunidin: 0.02mg Delphinidin: 0.Img, Delphinidin: 0.Img, Delphinidin: 0.Img, Delphinidin: 0.Img
Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01Img, Malvidin: 0.01mg Pelargonidin: 0.11mg, Pelargonidin: O.11mg,
Pelargonidin: O.11mg, Pelargonidin: 0.11Img Peonidin: 0.03mg, Peonidin: 0.03mg, Peonidin: 0.03mg, Peonidin:
0.03mg Catechin: 3.43mg, Catechin: 3.43mg, Catechin: 3.43mg, Catechin: 3.43mg Epigallocatechin: 0.04mg,
Epigallocatechin: 0.04mg, Epigallocatechin: 0.04mg, Epigallocatechin: 0.04mg Epicatechin: 0.68mg, Epicatechin:
0.68mg, Epicatechin: 0.68mg, Epicatechin: 0.68mg Epigallocatechin 3-gallate: 0.Img, Epigallocatechin 3-gallate:
0.Img, Epigallocatechin 3-gallate: O.Img, Epigallocatechin 3-gallate: 0.Img Kaempferol: 0.03mg, Kaempferol:
0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg Myricetin: 0.06mg, Myricetin: 0.06mg, Myricetin: 0.06mg,
Myricetin: 0.06mg Quercetin: 0.4mg, Quercetin: 0.4mg, Quercetin: 0.4mg, Quercetin: 0.4mg

Nutrients (% of daily need)

Calories: 759.83kcal (37.99%), Fat: 57.45g (88.39%), Saturated Fat: 35.02g (218.87%), Carbohydrates: 53.87g
(17.96%), Net Carbohydrates: 51.72g (18.81%), Sugar: 27.13g (30.14%), Cholesterol: 242.43mg (80.81%), Sodium:
357.17mg (15.53%), Alcohol: 0.34g (100%), Alcohol %: 0.19% (100%), Protein: 9.44g (18.88%), Manganese: 0.84mg
(42.04%), Vitamin B2: 0.66mg (38.86%), Vitamin A: 1807.961U (36.16%), Selenium: 21.97ug (31.38%), Vitamin B:
0.41mg (27.32%), Folate: 82.11ug (20.53%), Phosphorus: 163.23mg (16.32%), Calcium: 143.69mg (14.37%), Vitamin E:
2mg (13.33%), Iron: 2.38mg (13.25%), Vitamin B3: 2.63mg (13.14%), Vitamin D: 1.34ug (8.91%), Fiber: 2.14g (8.58%),
Zinc: 1.24mg (8.25%), Magnesium: 31.54mg (7.88%), Vitamin B5: 0.73mg (7.27%), Vitamin K: 7.61ug (7.24%),
Potassium: 235.79mg (6.74%), Vitamin C: 5.37mg (6.51%), Vitamin B12: 0.39ug (6.48%), Vitamin B6: 0.13mg
(6.27%), Copper: 0.12mg (6.06%)



