
French Toast With Corn Flakes
Ingredients

8  Brioche Slices
3  Eggs
1/2 c Milk
1 t Vanilla Extract
1/4 t Salt
1/2 t Cinnamon
2 T Sugar
1/4 t Nutmeg
2 c Corn Flakes
4 T Unsalted Butter

Instructions
1.In a medium bowl, whisk together the eggs, milk,
vanilla extract, sugar, salt, cinnamon and
nutmeg. 
2.Lay the bread slices in a casserole dish. Pour
on the egg mixture. Allow to soak for 1 minute
then flip the bread slices over. Allow to soak for
about 10 minutes, until the bread has absorbed all
the egg mixture. 
3.Crumble the cornflakes until each flake is about
Â½ the size of an original flake. Place the
cornflakes in a shallow bowl. 
4.Heat a large (12-inch) non-stick skillet over
medium heat and melt 2 tablespoons of butter. When
the pan is hot, dip the French toast slices in the
cornflakes, lightly pushing so the cornflakes
stick to the bread slices. 
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5.Cook about 4-5 minutes on each side, until the
cornflakes are lightly browned and the french
toast is cooked. 
6.Wipe down the skillet and repeat with the
remaining slices.
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