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BSEES Vanilla French Toast with Orange and

COOK: 15 min Maple
SERVES:4

The warm cinnamon, zesty orange and sweet maple of this french toast
will start your day on a high note. Simply add some frozen blackberries for
an added fruit burst!

Ingredients Method

6 large eggs STEP 1

50g marscapone Whisk eggs, marscapone, cream, Vanilla Bean Paste, sugar, orange
1 tbsp (20ml) pouring cream zest and cinnamon in a medium bowl until well combined.

2 tsp Queen Vanilla Bean Paste STEP 2

1/4 cup (55g) caster sugar Dip bread sliced into egg mixture until well soaked, draining away
2 tsp finely grated orange zest excess egg mixture.

2 tsp ground cinnamon or Queen STEP 3

Cinnamon Baking Paste Heat a teaspoon of butter in a large heavy based frying pan. Add a
1 baguette or brioche loaf, cut into few slices of bread and cook until lightly browned on both sides. Repeat
2-3cm slices with remaining butter and soaked bread. Add a litle more butter if
100g butter needed.

100ml Queen Pure Maple Syrup STEP 4

3/4 cup (100g) Frozen Blackberries, to Serve immediately with maple syrup and blackberries.

serve

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.nousuat.com.au/products/pure-maple-syrup-250ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

