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Ingredients:
· 2 beaten eggs
· ½ cup milk
· ¼ teaspoon vanilla
· 1/8 teaspoon ground cinnamon
· 6 slices bread
· butter or margarine for pan
Directions:
In a shallow bowl, beat together eggs, milk, vanilla, and cinnamon.  Dip bread into egg mixture, coating both sides.  Do this quickly or bread will get soggy.  In a skillet or griddle, cook bread on both sides in small amount of butter or margarine over medium heat for 2-3 minutes on each side or until golden brown.  Turn once.  Add more butter as needed.  Serve with maple syrup or sprinkle with powdered sugar.
Yield: 5 or 6 servings

In the box below, list all equipment needed for this recipe under the appropriate category.Measuring cups: 


Measuring spoons:


Cooking tools/ bowls/ pans/ etc.:
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