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FRENCH TOAST WAFFLES

1 cup (250 mL) milk 2 tsp (10 mL) vanilla

2 eggs 1/2 tsp (2 mL) cinnamon

1 tbsp (15 mL) butter, melted 24 - 28 diagonally sliced baguette slices,
1 tbsp (15 mL) sugar 1/2 inch (1.25 cm) thick

Whisk together first 6 ingredients (milk through cinnamon) in a bowl. Pour milk mixture into a pie plate. Preheat a
lightly oiled nonstick electric waffle maker on medium heat. Dip 4 - 6 baguette slices into milk mixture. Turn slices
over and let stand for 1 minute. Place onto hot waffle maker. Cook for 3 - 5 minutes or until golden brown. Repeat
with remaining baguette slices and milk mixture. Serve immediately. Serves 4 - 6.
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Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m.
m Edmonton area 780-420-1010 = Lloydminster toll-free 1-306-825-5010 m Other locations in Alberta toll-free 1-877-420-9090
To purchase cookbooks, call the order desk toll-free 1-800-840-3393.

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com.



