
Peach French Toast
 Vegetarian

MORNING MEAL
 

BRUNCH
 

BREAKFAST

Ingredients
4 servings confectioners' sugar

3 large eggs

0.1 teaspoon ground cinnamon

2 tablespoons heavy cream

2 tablespoons brown sugar  light 

2  peaches  yellow ripe cut into 1/2-inch pieces 

8 slices sourdough bread  white 

4 tablespoons butter  unsalted 

READY IN

45 min.

SERVINGS

4

CALORIES

613 kcal

https://whatsheate.com


Equipment
bowl

frying pan

baking sheet

oven

cutting board

Directions
In a large skillet, over medium-low heat, melt 2 tablespoons of the butter until it foams.

Add the brown sugar and stir for 30 seconds.

Add the peaches, raise heat to medium-high, and cook, stirring frequently, for 3 minutes. Stir

in 2 tablespoons of the cream and simmer for 2 minutes.

Transfer to a bowl.

Heat oven to 200 F.

Place 4 slices of the bread on a cutting board. Divide the peach mixture evenly among the

slices, leaving a 1/2-inch border on all sides. Top with another slice of bread and press gently.

In a shallow bowl, beat the eggs and cinnamon. Working in batches, soak the sandwiches in

the egg mixture for 2 minutes per side. Melt 1 tablespoon of the butter in a large skillet over

medium heat. Fry 2 sandwiches until golden brown, 3 to 4 minutes per side.

Transfer to a baking sheet and place in oven to keep warm. Repeat with the remaining butter

and sandwiches. Beat the remaining cream until soft peaks form. Halve each sandwich on the

diagonal, sprinkle with the confectioners' sugar, and serve with the whipped cream.Tip: If

you're using day-old bread to make the French toast, trim the crusts, which may have

become tough.

Nutrition Facts

 PROTEIN 12.62%
  FAT 30.37%

  CARBS 57.01%

Properties
Glycemic Index:31.44, Glycemic Load:53.81, Inflammation Score:-8, Nutrition Score:21.81260874997%

Flavonoids



Cyanidin: 1.44mg, Cyanidin: 1.44mg, Cyanidin: 1.44mg, Cyanidin: 1.44mg Catechin: 3.69mg, Catechin: 3.69mg,

Catechin: 3.69mg, Catechin: 3.69mg Epigallocatechin: 0.78mg, Epigallocatechin: 0.78mg, Epigallocatechin:

0.78mg, Epigallocatechin: 0.78mg Epicatechin: 1.75mg, Epicatechin: 1.75mg, Epicatechin: 1.75mg, Epicatechin:

1.75mg Epigallocatechin 3-gallate: 0.22mg, Epigallocatechin 3-gallate: 0.22mg, Epigallocatechin 3-gallate:

0.22mg, Epigallocatechin 3-gallate: 0.22mg Kaempferol: 0.17mg, Kaempferol: 0.17mg, Kaempferol: 0.17mg,

Kaempferol: 0.17mg Quercetin: 0.5mg, Quercetin: 0.5mg, Quercetin: 0.5mg, Quercetin: 0.5mg

Nutrients (% of daily need)
Calories: 613.24kcal (30.66%), Fat: 20.93g (32.2%), Saturated Fat: 10.78g (67.39%), Carbohydrates: 88.42g

(29.47%), Net Carbohydrates: 84.44g (30.71%), Sugar: 26.22g (29.13%), Cholesterol: 178.07mg (59.36%), Sodium:

838.97mg (36.48%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 19.57g (39.15%), Selenium: 50.18µg

(71.69%), Vitamin B1: 0.94mg (62.93%), Folate: 180.35µg (45.09%), Vitamin B2: 0.76mg (44.8%), Manganese:

0.74mg (37.13%), Vitamin B3: 6.82mg (34.1%), Iron: 5.98mg (33.22%), Phosphorus: 233.14mg (23.31%), Vitamin A:

907.29IU (18.15%), Fiber: 3.97g (15.9%), Copper: 0.29mg (14.34%), Zinc: 2.02mg (13.48%), Magnesium: 52.84mg

(13.21%), Vitamin B5: 1.16mg (11.6%), Vitamin B6: 0.23mg (11.25%), Vitamin E: 1.61mg (10.7%), Calcium: 104.56mg

(10.46%), Potassium: 311.9mg (8.91%), Vitamin D: 1.08µg (7.2%), Vitamin B12: 0.37µg (6.16%), Vitamin K: 4.5µg

(4.28%), Vitamin C: 3.12mg (3.78%)


