Deily ol

Berry Stuffed French 1oast

PREP
4 mins

COOK
5 mins

INGREDIENTS

- 6 French brioche slices (Trader Joes)

- 3 eggs

- Y cup milk

- Y4 tsp cinnamon
- 1 tsp vanilla

- Ya tsp salt

- Ya tsp lemon

- 6 tbsp mascarpone cheese (can
substitute whipped cream cheese)

- 2 tsp strawberry jelly

- 6-8 fresh strawberries sliced
- %2 cup fresh blueberries

- Powdered sugar

METHOD

=

In a bowl whisk together eggs, vanilla, milk, and spices.

In another bowl mix lemon, mascarpone cheese,
strawberry jelly, blueberries, and strawberries. (Set aside)
On a griddle or pan, set to medium high and lightly oil.
Soak both sides of bread slices in the egg mix.

Cook French brioche slices on both sides until golden
brown.

Fill french toast with berry filling and stack (3 high)! Finish
with a dusting of powdered sugar and more fresh berries.



