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How to Make French Toast: A Delicious and Simple Guide

how to make french toast is a question that many breakfast lovers ask, and
for good reason. This classic dish is not only incredibly tasty but also
surprisingly easy to prepare. Whether you’re craving a cozy weekend brunch or
a quick weekday treat, mastering the art of French toast can elevate your
mornings. Let’s dive into the essentials of creating perfectly golden,
custardy slices of bread that soak up syrup, butter, and all your favorite
toppings.

The Basics of How to Make French Toast

French toast is essentially bread soaked in a mixture of eggs and milk, then
fried until golden brown. But there’s more to it than just that. The type of
bread, the egg mixture, and the cooking technique all play crucial roles in
achieving the ideal texture and flavor.

Choosing the Right Bread

One of the most important steps in how to make French toast is selecting the
right bread. Ideally, you want bread that’s sturdy enough to hold the custard
mixture without falling apart, yet soft enough to absorb the liquid well.

Brioche: This rich, buttery bread is a classic choice, offering a tender
crumb and a slightly sweet flavor that complements the egg mixture
perfectly.

Challah: Similar to brioche, challah is slightly sweet with a light,
fluffy texture that soaks up the custard beautifully.

Sourdough or French bread: These breads are denser and can give a
chewier texture. They work well if you prefer a more substantial bite.

Day-old or slightly stale bread: Slightly stale bread is actually
preferred because it absorbs the custard without becoming too soggy.

Mixing the Perfect Custard

The custard is the heart of French toast. It’s made by whisking together



eggs, milk, and flavorings. The balance here determines how rich and
flavorful your French toast will be.

Eggs: They provide structure and richness. Typically, 2 eggs are enough
for 4 slices of bread.

Milk or cream: Using whole milk, half-and-half, or even heavy cream can
increase the richness. For a lighter option, you can use skim milk or
almond milk.

Flavorings: Vanilla extract and ground cinnamon are classic additions. A
pinch of salt enhances the flavors.

Here’s a simple custard recipe to get you started:

- 2 large eggs
- 1/2 cup whole milk
- 1 teaspoon vanilla extract
- 1/2 teaspoon ground cinnamon
- Pinch of salt

Whisk all ingredients together until smooth.

Step-by-Step Guide on How to Make French Toast

Now that you have your bread and custard ready, it’s time to bring it all
together in the pan.

Preparing and Cooking

Preheat your pan or griddle: Use a non-stick skillet or cast iron pan1.
over medium heat. Adding a little butter or oil helps prevent sticking
and adds flavor.

Soak the bread: Dip each slice of bread into the egg mixture, allowing2.
it to soak for about 20-30 seconds on each side. Make sure it absorbs
enough custard but doesn’t become too soggy.

Cook the toast: Place the soaked bread on the hot pan. Cook for about3.
2-3 minutes per side, or until each side is golden brown and slightly
crispy.

Keep warm: If cooking multiple batches, keep finished slices warm in a4.



low oven (around 200°F) until ready to serve.

Tips for Perfect Texture and Flavor

- Use a thermometer to keep your pan at a steady medium heat. Too hot, and
the outside will burn before the inside cooks; too low, and the toast will be
pale and dense.
- For extra richness, some cooks add a splash of orange zest or a teaspoon of
sugar to the custard.
- Don’t overcrowd the pan; cook in batches to ensure even browning.
- Experiment with different spices like nutmeg or cardamom for a unique
twist.

Creative Variations on How to Make French Toast

Once you master the basic technique, you can get creative with flavors and
toppings.

Stuffed French Toast

Try stuffing your French toast with cream cheese, fresh berries, or Nutella
before cooking. Simply make a sandwich with two slices of bread and your
filling, then dip and cook as usual. This adds a delightful surprise inside
each bite.

Savory French Toast

French toast doesn’t always have to be sweet. For a savory twist, omit the
cinnamon and vanilla, and add herbs like chives or parsley to the custard.
Top with sautéed mushrooms, cheese, or bacon for a hearty breakfast or
brunch.

Gluten-Free and Vegan Options

If you’re avoiding gluten or animal products, you can still enjoy French
toast. Use gluten-free bread varieties and substitute eggs with a mixture of
flaxseed meal and water or commercial egg replacers. Coconut or almond milk
works well, and nutritional yeast can add umami flavor in savory versions.



Serving Suggestions and Toppings

How you serve your French toast can make a big difference in the overall
experience. Here are some popular and delicious ideas:

Classic syrup and butter: Nothing beats a pat of melting butter and a
drizzle of real maple syrup.

Fresh fruit: Berries, sliced bananas, and peaches add natural sweetness
and freshness.

Whipped cream or yogurt: These add creaminess and balance out the
sweetness.

Nuts and seeds: Toasted almonds, pecans, or chia seeds add crunch and
nutrition.

Powdered sugar: A light dusting makes for an elegant finish.

Chocolate chips or sauces: For chocolate lovers, sprinkle chips or
drizzle melted chocolate on top.

Why Homemade French Toast Is Worth the Effort

While store-bought frozen French toast is available, nothing compares to the
fresh, customizable nature of homemade French toast. When you make it
yourself, you control the quality of ingredients, the level of sweetness, and
the cooking method. Plus, the aroma of cinnamon and vanilla filling your
kitchen is an unbeatable sensory experience.

Moreover, French toast is a fantastic way to use up day-old bread, preventing
food waste while creating something delicious. It’s also flexible enough to
adapt to dietary preferences and seasonal ingredients, making it a perennial
favorite.

Whether you keep it simple or go all out with stuffed layers and gourmet
toppings, knowing how to make French toast opens up endless possibilities for
breakfast and brunch. So next time you’re wondering what to whip up in the
morning, you might find that French toast is exactly the comfort food you
need.



Frequently Asked Questions

What ingredients do I need to make classic French
toast?
To make classic French toast, you need bread (preferably thick slices), eggs,
milk, sugar, vanilla extract, cinnamon, butter, and a pinch of salt.

How do I make French toast crispy on the outside and
soft inside?
Use slightly stale bread for better texture, soak the bread in the egg
mixture just long enough to absorb it without becoming soggy, and cook on
medium heat with butter until golden brown on both sides.

Can I use any type of bread for French toast?
Yes, but thicker and sturdier breads like brioche, challah, or Texas toast
work best because they absorb the custard well without falling apart.

How long should I soak the bread in the egg mixture?
Soak each slice for about 20-30 seconds per side, or until it absorbs the
mixture but doesn't become too soggy.

What are some popular toppings for French toast?
Popular toppings include powdered sugar, maple syrup, fresh berries, whipped
cream, honey, nuts, and even savory options like bacon or cream cheese.

Can I make French toast vegan?
Yes, to make vegan French toast, substitute eggs with a mixture of ground
flaxseed and water or a commercial egg replacer, and use plant-based milk
like almond or oat milk.

How do I prevent French toast from sticking to the
pan?
Make sure to preheat the pan and add enough butter or oil before cooking.
Using a non-stick skillet also helps prevent sticking.

Is it possible to prepare French toast in the oven?
Yes, you can bake French toast by arranging soaked bread slices on a greased
baking dish and baking at 350°F (175°C) for about 20-25 minutes, flipping
halfway through for even cooking.



Can I prepare French toast batter in advance?
Yes, you can prepare the egg mixture a few hours ahead and refrigerate it,
but it's best to soak the bread just before cooking to avoid sogginess.

Additional Resources
How to Make French Toast: A Detailed Guide to a Classic Breakfast Staple

how to make french toast is a question that many home cooks and breakfast
enthusiasts ask themselves when seeking to recreate this beloved dish. French
toast, known for its crispy exterior and soft, custardy interior, offers a
versatile canvas for both sweet and savory toppings. Understanding the
nuances of preparing this classic can elevate a simple meal into an indulgent
experience. This article explores the essential techniques, ingredient
variations, and tips for perfecting French toast, ensuring a consistently
satisfying result.

Understanding the Basics of French Toast

French toast, also called “eggy bread” in some regions, traditionally
involves soaking slices of bread in a mixture of beaten eggs and milk or
cream, then frying them until golden brown. This straightforward process
yields a dish that is both rich and comforting. However, the quality of the
end product often depends on subtle factors such as bread choice, soaking
time, and cooking temperature.

Choosing the Right Bread

Selecting the appropriate bread is a critical first step in how to make
French toast successfully. While virtually any bread can be used, certain
types lend themselves better to the dish:

Brioche: This buttery, slightly sweet bread absorbs the custard well
without falling apart, offering a tender yet sturdy base.

Challah: Similar to brioche, challah’s rich texture and slight sweetness
make it ideal for soaking and frying.

French baguette or country loaf: Day-old or slightly stale bread is
preferable because it soaks up the egg mixture without becoming soggy.

Using fresh bread can sometimes result in a mushy center as it tends to



absorb too much liquid. Stale bread, on the other hand, provides a firmer
texture and better crust development.

Crafting the Perfect Custard Mixture

The custard is the heart of French toast. The basic formula involves eggs and
milk, but variations abound, affecting flavor and texture:

Milk or cream: Whole milk is standard, but cream or half-and-half
produces a richer custard.

Egg ratio: Typically, 1 to 2 eggs per cup of milk is recommended,
balancing richness with custard consistency.

Flavor enhancers: Vanilla extract, cinnamon, nutmeg, and a pinch of salt
are common additions that enhance the taste profile.

Sweeteners: Some recipes incorporate sugar or maple syrup into the
custard for added sweetness.

Balancing these ingredients impacts the final texture—too much milk can
dilute the egg, leading to a less cohesive coating, while too many eggs can
create an overly dense French toast.

Step-by-Step Process on How to Make French
Toast

Preparation and Soaking

Once the custard is mixed, bread slices are dipped or soaked to absorb the
mixture. The soaking time depends on the bread’s density:

Light bread: A quick dip of a few seconds per side is enough to prevent
sogginess.

Dense or stale bread: May require a longer soak, sometimes up to 20–30
seconds per side, to penetrate thoroughly.

It is important not to oversoak as this can cause the bread to fall apart



during cooking.

Cooking Techniques

French toast is traditionally cooked on a griddle or frying pan over medium
heat. Key considerations for cooking include:

Fat choice: Butter is preferred for its flavor and browning properties,
though oil or a butter-oil blend can reduce burning.

Temperature control: Medium to medium-low heat ensures the custard cooks
through without burning the exterior.

Cooking duration: Each side generally requires 2–4 minutes, depending on
thickness and heat level.

Flipping the slices carefully helps maintain their shape and achieve even
browning.

Variations and Enhancements in French Toast
Preparation

French toast offers ample room for creativity. From ingredient substitutions
to presentation styles, the dish adapts well to different palates and dietary
needs.

Savory vs. Sweet French Toast

While sweet French toast is the norm—often served with syrup, powdered sugar,
or fruit—savory versions have gained popularity:

Sweet options: Toppings like fresh berries, honey, whipped cream, or
chocolate chips enhance the dessert-like quality.

Savory adaptations: Incorporating herbs into the custard or topping with
cheese, smoked salmon, or avocado offers a more substantial meal.

These variations demonstrate the versatility of French toast beyond its
traditional sweet profile.



Health-Conscious Modifications

With increasing awareness of dietary preferences, healthier versions of
French toast have emerged:

Alternative milks: Almond, oat, or soy milk can replace dairy for
lactose-intolerant or vegan individuals.

Egg substitutes: Aquafaba or commercial egg replacers allow for vegan-
friendly preparations.

Whole grain breads: Using whole wheat or multigrain bread increases
fiber content.

Reduced sugar: Omitting sweeteners or using natural options like mashed
bananas can lower sugar intake.

However, these substitutions may affect texture and flavor, requiring
experimentation to achieve optimal results.

Common Challenges and How to Overcome Them

Even with a simple recipe, mastering how to make French toast can pose
difficulties. Common issues include soggy texture, uneven cooking, or
burning.

Preventing Sogginess

Sogginess often results from over-soaking or using soft, fresh bread. To
avoid this:

Use slightly stale or dense bread varieties.

Limit soaking time to just enough for absorption.

Cook at medium heat to allow the interior to set without excessive
moisture retention.



Avoiding Burnt Surfaces

High heat or butter that burns quickly can char the toast prematurely.
Consider these solutions:

Lower the pan temperature and lengthen cooking time.

Use a butter and oil combination to increase smoke point.

Monitor cooking closely and flip promptly.

Ensuring Even Cooking

Uneven cooking can leave the interior undercooked or the crust too dark.
Proper pan size, moderate heat, and consistent slice thickness contribute to
even results.

French Toast in Culinary Culture and Its
Popularity

French toast enjoys widespread popularity across diverse cultures, often
adapted to local tastes and ingredients. From the traditional pain perdu in
France to the eggy bread in the United Kingdom, the dish embodies a simple,
resourceful way to use leftover bread. Its appeal lies in its ease of
preparation and the comfort it provides as a breakfast or brunch item.

In the restaurant industry, French toast frequently appears on menus with
gourmet twists, such as stuffed French toast or versions topped with exotic
fruits and artisanal syrups. This evolution reflects the dish’s flexibility
and enduring appeal.

By carefully balancing ingredients, soaking technique, and cooking methods,
home cooks can master how to make French toast that rivals that found in
cafes and diners. Whether enjoyed plain or adorned with an array of toppings,
French toast continues to be a timeless breakfast favorite.

How To Make French Toast
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  how to make french toast: French Toast Cookbook Gordon Rock, 2020-04-24 If you have
always wanted to change your breakfast routine, then making delicious French toast may be your
calling. With the help of this French toast cookbook, you will learn how to make simple yet delicious
French toast recipes such as: • Crusted Cornflake French Toast • Classic Country French Toast •
Apple and Cinnamon French Toast • Red Velvet French Toast • Praline French Toast • Pumpkin and
Caramel French Toast • Christmas Eggnog French Toast • Gingerbread French Toast • and much,
much more! So, what are you waiting for? Grab a copy of this French toast cookbook and start
cooking French toast as soon as today!
  how to make french toast: French Toast Cook Book Nichol Thomas, 2015-01-06 Tips on
making French toast with many interesting recipes . Read this book to make French toast.
  how to make french toast: How to Make French Toast Roxy Diaz, 2015-01-06 List of
ingredients with proper recipes are there in this book. Go through the book and start cooking
  how to make french toast: Contributions to Grammatical Studies Frans van Coetsem, Linda R.
Waugh, 2023-08-21
  how to make french toast: Beyond the Smoothie: Papaya Recipes for Every Occasion
Hennie Fisher, 2025-04-15 Most of us think of papayas only as a component of breakfast, or as a key
ingredient in a delicious smoothie. However, even though it is the ideal breakfast fruit, being
refreshing, invigorating, and not overly sweet, it has much, much more to offer. This recipe book
sets out to show that papaya has places to go beyond the smoothie. A collection of 135 recipes that
all feature papaya as an ingredient.
  how to make french toast: Man Made Meals Steven Raichlen, 2014-05-06 Steven Raichlen
really knows the pleasure men get from cooking, the joy they take in having the skills, the need to
show off a little bit. His Barbecue! Bible books have over 4.7 million copies in print—and now he
leads his readers from the grill into the kitchen. Like a Joy of Cooking for guys, Man Made Meals is
everything a man needs to achieve confidence and competence in the kitchen. Man Made Meals is
about the tools and techniques (guess what, grillers, you still get to play with knives and fire.) It's
about adopting secrets from the pros—how to multitask, prep before you start cooking, clean as you
go. It's about understanding flavor and flavor boosters, like anchovies and miso, and it’s about
essentials: how to shuck an oyster, truss a chicken, cook a steak to the desired doneness. It’s about
having a repertoire of great recipes (there are 300 to choose from), breakfast to dessert, to dazzle a
date, or be a hero to your family, or simply feed yourself with real pleasure. These are recipes with a
decided guy appeal, like Blowtorch Oatmeal, Fire-Eater Chicken Wings, Black Kale Caesar, Down
East Lobster Rolls, Skillet Rib Steak, Porchetta, Finger-Burner Lamb Chops, Yardbird’s Fried
Chicken, Blackened Salmon, Mashed Potatoes Three Ways, and Ice Cream Floats for Grown-Ups.
  how to make french toast: America’S Favorite Recipes the Melting Pot Cuisine Uma Aggarwal,
2016-11-10 America is called a melting pot of all cultures. As the immigration of different cultures
continue to flood this land of opportunity, a revolution is taking place in the fusion of their cultures
and cuisines. This transformation has been very prominent in the last 50 years and it is clearly
visible in the emerging American cuisine. Practically, this cuisine has fused to become a spectacular
global cuisine. In my book, I am not only giving the recipes that we love so dearly but also tried to
emphasize the history and origin of these recipes and describe the use of healthful ingredients and
spices to prolong your life. We have to watch what we eat. I am trying to bring this point to the
attention of the reader that according to ancient Indian treatises and modern scientific research, it is
established that the use of spices is not only for taste but it is for their hidden meaning. They have
anti-carcinogenic properties and their use is very important to maintain a good healthy lifestyle.
Americans are heavily ridden with obesity, heart diseases, diabetes, breast cancer and many other
diseases. Being an American East Indian pioneer with my east Indian wisdom of Ayurvedas, my idea
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is to make these exotic recipes as healthy as possible by using these spices. I have also tried to
capture and write the history and origin of these recipes. My basic point of view is that to make the
food delicious, use fresh ingredients, herbs and spices and do not try to over load them with various
cheeses, creams, sugars and lards to make them delicious. You are what you eat. Most of these
foreign recipes have historical dimensions and origin. They have now shaped themselves gradually
to suit the American pallet and have become an integral part of American cuisine. We can make
them equally delicious by wisely using healthful ingredients. In order to make these books
interesting and enjoyable, they are written with easy step by step instructions. I am hopeful that
these books, Americas Favorite Recipes Part I, Part II and Part III will soon become your favorite
coffee table books as well as your recipe books.
  how to make french toast: Know to Make French Toast Angel Clark, 2015-01-06 This book
is full of all French toast making tips. For proper cooking follow this book.
  how to make french toast: Better Homes and Gardens 100 Recipes You'll Make Forever Better
Homes and Gardens, 2017-09-12 Photo tutorials, step-by-step instructions, and secrets for success
that home cooks will turn to again and again Every home cook needs a core of reliable favorites to
execute flawlessly. Through clear instruction and photography, this collection provides the tools for
making 100 perfect, reliable, and foolproof dishes, from the creamiest mac and cheese to the most
flavorful fish tacos. Photo tutorials walk readers through key steps of the process to take the mystery
out of achieving perfect results. Secrets from the Test Kitchen — what works, what doesn’t, and why
— are sprinkled throughout to provide additional keys to success. “Eight to Try” features provide
riffs on a theme, proving that once home cooks have mastered the basic techniques, the opportunity
for customization is truly endless. In all, readers will have not only 100 excellent recipes for
traditional and new classic breakfasts, lunches, dinners, snacks, sides, and desserts, but invaluable
lessons from the BHG Test Kitchen as well. Full nutrition information rounds out this comprehensive
package to instill confidence in every home cook.
  how to make french toast: Sunny-Side Up Waylynn Lucas, 2019-08-27 From the perfect
scrambled egg for one to special-occasion brunch crowd-pleasers, wake up to 100+ breakfast and
brunch recipes from a Cake Wars judge and celebrated pastry chef “Sure to help any cook crack into
the incredible, edible egg.”—Michael Voltaggio, chef/restaurateur Have you ever wished you could
enjoy a delicious restaurant-quality breakfast or brunch at home with your loved ones? Sunny-Side
Up will have you doing just that in no time. In her warm and encouraging voice, Waylynn Lucas
demonstrates how a touch of finesse can elevate your dishes and make you more confident in the
kitchen. Whether you’re looking for a decadent weekend brunch spread to impress guests or a
healthy make-ahead breakfast to start your day off right, you can find just what you’re craving in
chapters such as: • Egg obsessions and other savories: from Melt-in-Your-Mouth Scrambled Eggs
and Chilaquiles to Chipotle-Maple Breakfast Sausage Sandwiches • Syrup required: Buttermilk
Pancakes, Waffles, and Waylynn’s sweet and savory French Toast Sandwich combinations • Biscuits,
muffins, breads, and more baked goods: Bacon-Cheddar Biscuits, Banana Mocha Chocolate Chip
Muffins, Grapefruit-Pistachio Cakes, and Peach-Thyme Jam • Fancy pastries: Brioche Beignets,
Sticky Buns, Apple-Almond Tart with Orange Essence • Yogurt, bars, breakfast pops, smoothies, and
other healthy yums: Homemade Yogurt, Carrot-Coconut Pops, Beets Don’t Kill My Vibe Smoothie,
Green Machine Juice • Boozy daytime adventures: Watermelon-Jalapeño Smash, Margarita Bar,
Lemon Slushy for Adults Only, and Grapefruit-Mint Mimosas With more than 100 photographs,
Sunny-Side Up is perfect for home cooks who want to wake up to delectable and uplifting dishes
fresh out of their own kitchens.
  how to make french toast: Little Chef Panda Paris... Valérie Tanvier, 2018-06-29 Be curious,
enjoy the food and come discover my magic adventure. Hi kids, My name is Lee and I am the Little
Chef Panda. I am returning from an amazing trip, and I want to share it with you. From Paris in
France, I brought back this book, revealing the secrets of my favourite treats from easy recipes. I
will also tell you about some of France’s surprising culture and funny stories. It’s your turn friend, to
travel to one of the most incredible cities in the world. So buckle up and get ready for departure!



Here we go! Oh! I almost forgot! You will also learn more about preserving our beautiful planet and
its inhabitants, something that affects all of us! You will learn all the french secrets!
  how to make french toast: The Complete America's Test Kitchen TV Show Cookbook
2001-2021 America's Test Kitchen, 2020-10-27 21 years of foolproof recipes from the hit TV show
captured in one complete volume The Complete America's Test Kitchen TV Show Cookbook is back
after a year-long 20th anniversary party. Find every recipe prepared on 21 seasons of public
television's top-rated cooking show all in a single compendium, including the new season that debuts
in January 2021. You'll also get the latest equipment and ingredient ratings drawn from the show's
equipment testing and taste testing segments. Cook along with Bridget and Julia and the test kitchen
chefs as the new episodes of the 2021 season air with new recipes like Chicken Schnitzel, Smashed
Burgers, and Peach Tarte Tatin. Every recipe that has appeared on the hit TV show is included in
this cookbook along with the test kitchen's indispensable notes and tips. A comprehensive shopping
guide shows readers what products the ATK Review Team recommends and it alone is worth the
price of the book.
  how to make french toast: Smashed Adam Walton, Brett Walton, 2023-05-02 Learn how to
make amazingly delicious smash burgers—and other smashed and pressed sandwiches, wraps,
burritos, and more—from Adam and Brett Walton, the outdoor-griddle gurus. Outdoor-griddle
cooking, whether on a dedicated “flattop” griddle station or simply on a cast-iron or steel griddle
pan placed over a hot grill, is the biggest news in outdoor cooking in a long time, and the smash
burger is everyone’s favorite thing to cook on such a device. The YouTube stars of the outdoor
griddle, the Walton twins--known as the Waltwins--serve up here the definitive guide to smash
burgers in 60 recipes that are both easy to master for flattop rookies and full of brand-new ideas for
griddling vets. You will find the best versions of cheeseburgers and beef burgers you’ve ever
imagined, such as the Rocky Mountain Smash Burger and the Mushroom and Swiss Smash Burger,
along with things like the Chicken Cordon Bleu Smash, Smashed Black Bean Veggie Burgers, and
Fish Sandwiches a la Smash. You’ll even find delicious smashed sandwiches you can wake up to for
breakfast, and some sweet dessert smashes, like Smashed S’Mores, for the end of the day. Other
recipes include: Smashed Pastrami Melts Pressed Cubano Sandwiches Asian Sweet and Soy Smash
Burgers California Smash Burgers Smashed Pub Sliders Classic Italian Grilled Panini The Ultimate
Gourmet Grilled Cheese Chicken Caesar Wraps This is a delectably fun, casual, and crazy-good
cookbook you can use all day long and all year ’round.
  how to make french toast: Super Simple Outdoor Cookbook Linda Ly, 2023-05-09 At the
campsite or sitting in your backyard around a roaring fire, cook up a range of delicious,
easy-to-make dishes in the great outdoors. Super Simple Outdoor Recipes is an adapted and
affordable version of The Ultimate Outdoor Cookbook by Linda Ly. Perfectly curated for outdoor
adventurers and backyard socializers, this edition offers an introduction to outdoor cooking, whether
directly on a firepit flame or using a camping grill or Solo Stove. Recipes are accessible, easy to
cook, and set up so you can carry your supplies, tools, and ingredients outside without fuss or
complication. Most recipes can be pre-prepped at home so your time outside is focused on relaxing
rather than cooking. Perfect for beginners, details on how to start the perfect outdoor fire; fire
safety; and the best tools and tricks for cooking on a flame, griddle, or grate are all included. You’ll
find no-fuss recipes with simple ingredients for: Sticks and skewers: s’mores, meatballs, the outdoor
classic frankfurter, and more On the grill: pizza, bread, and hearty breakfast classics like eggs and
bacon with a twist Packets: meat and veg combos, tortilla, fish, and even desserts Cast iron skillets:
chicken and waffles to pancakes and pork chops Dutch Ovens: stews, soups, and one-pot wonders
Grill Grates: classics including chicken, burgers, steak, and fish Whether you are an avid camper or
prefer a seat in your favorite backyard Adirondack chair, this tasty compilation of easy, yummy
recipes will make being outdoors even more fun and satisfying.
  how to make french toast: Nom Yourself Mary Mattern, 2015-09-08 A beautiful cookbook for
the next generation of newly vegan and vegan-curious, from the creator of the popular website and
Instagram Nom Yourself. Mary Mattern became a vegan in her early twenties, and was immediately



astonished by how great she felt—and how rewarding she found her new vegan lifestyle to be. She
soon became a vegan personal chef to the stars, working with people such as Entourage actor
Jeremy Piven and touring with pop singer Ellie Goulding. When she began blogging about her vegan
recipes on NomYourself.com, she soon built up an enormous following, with nearly 100,000
followers on Instagram. Mattern has also gotten support from big names in the plant-based world,
including Brendan Brazier, Chad Sarno, and many more. With her terrific personality and edgy, hip
style, Mattern is poised to become the rock star of the millennial vegan world. Now Mattern offers
her delectable American-with-a-vegan-twist recipes to the world in her beautiful cookbook, Nom
Yourself. With comfortable, familiar recipes such as Beer-Battered Buffalo [Cauliflower] Wings,
American Apple Pie, and Creamy Cashew Alfredo, Nom Yourself will be the perfect book for the
vegan-curious. And with beautiful color photos throughout to illustrate the mouthwatering recipes,
Nom Yourself will prove that eating vegan is both delicious and easy.
  how to make french toast: The Six O'Clock Breakfasts Cookbook Peter Engel, 2007 Find
everything you need to start the day off right with fast, fun, and nutritious breakfast recipes for kids
of all ages. Instead of battling with words like, I'm not hungry or I want a Pop Tart, be creative and
learn how to cook healthy foods the kids will enjoy - and the recipes all take seven minutes of less to
prepare. With over 40 recipes with fun titles like Bangers in Blankets and Eggs in Hiding along with
playful, colour illustrations, this cookbook makes cooking fun for the whole family! And, the kids can
help out too!
  how to make french toast: Super Easy and Delicious Air Fryer Recipes Emily Paster,
2023-02-07 Super Easy and Delicious Air Fryer Recipes, a briefer and more affordable edition of the
best-selling Epic Air Fryer Cookbook, offers the easiest, healthiest, and most delicious air fryer
recipes from around the globe.
  how to make french toast: Blue Jean Chef: Comfortable in the Kitchen Meredith
Laurence, 2010-10-31 Are you as comfortable in the kitchen as you are in your blue jeans? Would
you like to be? Comfortable in the Kitchen, Meredith Laurence, the Blue Jean Chef, helps you settle
into your comfort zone in the kitchen with tips, tricks, explanations of cooking techniques, and over
200 recipes. Meredith shares her knowledge acquired from years working in cooking schools, test
kitchens and restaurants in France, Canada and the USA. Her delicious, easy-to-follow recipes,
interesting tips and informative explanations will help make any cook more comfortable in the
kitchen and inspire new meals. Comfortable in the Kitchen is designed to teach basic techniques and
then strengthen skills, each chapter contains basic recipes that will give you a solid understanding
of how the dish works, and four other recipes that build on that technique, but use different
ingredients to create a unique and delicious meal. Once you've mastered the basic recipe and
practiced the variations, you'll be comfortable enough with the dish to improvise and make it your
own! For example, start with the magically simple Basic Roast Chicken. Next, spice things up with
Jerk Spiced Roast Chicken, Chipotle Orange Roast Chicken, Summer Ale Chicken with Caramelized
Onions, and Five-Spice Roast Chicken. With chapters on Soups and Salads, Sandwiches and Snacks,
Meat and Poultry, Fish and Seafood, Vegetables, Breakfast, and Desserts and Treats, Meredith will
help you cover all your bases. We spend a lot of time in the kitchen. You might as well get
comfortable!
  how to make french toast: The Laws of Cooking Justin Warner, 2015-10-13 Foreword by
Alton Brown. The Laws of Cooking . . . and How to Break Them encourages improvisation and play,
while explaining Justin Warner's unique ideas about flavor theory-like color theory, but for your
tongue. By introducing eleven laws based on familiar foods (e.g., The Law of Peanut Butter and Jelly;
The Law of Coffee, Cream, and Sugar), the book will teach you why certain flavors combine
brilliantly, and then show how these combinations work in 110 more complex and inventive recipes
(Tomato Soup with Grilled Cheese Ravioli; Scallops with Black Sesame and Cherry). At the end of
every recipe, Justin breaks the law by adding a seemingly discordant flavor that takes the
combination to a new level.
  how to make french toast: The Messy Baker Charmian Christie, 2014-08-26 Since when did



every cookie on the plate have to be just like the next? Or each layer of cake exactly the same
height? Each piecrust an impeccable work of art and encircled by stunningly perfect pastry leaves?
To the uninitiated, all that fastidious, spotless baking is intimidating, not to mention exhausting. The
Messy Baker celebrates baking as it happens in the real world--sweet, messy, fun, not always
gorgeous, but a way to show love. Which doesn't make it any less delicious; to the contrary,
Charmian Christie's flavor combinations rise far above the ordinary. Why have a raspberry galette
when you can enjoy a raspberry-rhubarb galette with drippy, unctuous walnut frangipane? Or how
about a Brie and walnut whiskey tart? It's all yours without the rigid perfectionism or complicated
instructions of other gourmet cookbooks. Christie's warm, irreverent voice brings the fun back into
baking at a time when home cooks--pulled from pillar to post by jobs and errands--need to have fun.
The Messy Baker is a full-service book that not only guides the reader through simple, delicious
recipes but is also there to help out when things go wrong. For anyone who gave in frustration when
that cake collapsed or the frosting smeared, Christie's practical advice is here to rescue even the
worst disaster and inspire the baker to try the next recipe.
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