
Nutmeg-Coated Creamy French Toast
 Vegetarian   Gluten Free

MORNING MEAL
 

BRUNCH
 

BREAKFAST

Ingredients
4 servings canola oil  for frying 

5  egg yolk

4 servings maple syrup  for serving 

3 tablespoons granulated sugar

2 teaspoons nutmeg

1 cup half and half

0.5 cup yogurt  plain 

2 tablespoons powdered sugar

READY IN

45 min.

SERVINGS

4

CALORIES

305 kcal

https://whatsheate.com


0.3 teaspoon salt

Equipment
bowl

frying pan

whisk

sieve

plastic wrap

Directions
Cut the bread into thick slices a little shy of 1 inch (see Note). Arrange the bread in a single

layer in a 13-by-9-inch pan, using an additional 8-inch square pan if necessary.

Whisk the eggs, egg yolks, and salt together in a medium bowl for 1 to 2 minutes, or until they

are light, frothy, and completely smooth. (There should be no bits of egg or stringiness

remaining, or you will have pieces of cooked egg on the toast.)

Whisk in the half-and-half, yogurt, granulated sugar, and 2 teaspoons nutmeg until well

blended.

Pour the egg mixture over the bread. Cover with plastic wrap and refrigerate overnight,

carefully turning the bread once or twice if possible.

When ready to cook, preheat an electric nonstick griddle to 350°F or heat a nonstick skillet

over medium heat. Lightly brush the griddle or skillet with some butter and cook the bread in

batches for 6 to 8 minutes or until golden brown on the outside but still soft in the center,

turning once. Adjust the heat as necessary.

While the bread is frying, stir together the powdered sugar and 1/8 teaspoon nutmeg and put

in a fine-mesh strainer.

Sprinkle the hot French toast with the powdered sugar mixture and serve topped with maple

syrup or preserves.

The bread is thickly sliced so the center of each slice will stay creamy, but if the slices are too

thick, the center will not cook in the time it takes to cook the outside.

From Chicken and Egg: A Memoir of Suburban Homesteading with 125 Recipes by Janice Cole.

Text copyright © 2011 by Janice Cole; photographs copyright © 2011 by Alex Farnum.

Published by Chronicle Books LLC.



Nutrition Facts

 PROTEIN 8.58%
  FAT 50.09%

  CARBS 41.33%

Properties
Glycemic Index:48.9, Glycemic Load:11.67, Inflammation Score:-3, Nutrition Score:9.12000005919%

Nutrients (% of daily need)
Calories: 304.6kcal (15.23%), Fat: 17.11g (26.32%), Saturated Fat: 7.51g (46.93%), Carbohydrates: 31.76g (10.59%),

Net Carbohydrates: 31.55g (11.47%), Sugar: 29.21g (32.46%), Cholesterol: 268.16mg (89.39%), Sodium: 209.26mg

(9.1%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.59g (13.18%), Vitamin B2: 0.54mg (31.57%), Manganese:

0.5mg (25.2%), Selenium: 15.3µg (21.86%), Phosphorus: 176.45mg (17.64%), Calcium: 154.68mg (15.47%), Vitamin A:

569.96IU (11.4%), Vitamin B12: 0.67µg (11.12%), Vitamin B5: 0.97mg (9.67%), Folate: 37.57µg (9.39%), Vitamin D:

1.25µg (8.3%), Vitamin E: 1.24mg (8.27%), Zinc: 1.1mg (7.32%), Vitamin B6: 0.12mg (6.02%), Potassium: 200.64mg

(5.73%), Vitamin B1: 0.08mg (5.55%), Magnesium: 16.88mg (4.22%), Iron: 0.72mg (4%), Vitamin K: 3µg (2.86%),

Copper: 0.04mg (1.84%)


