
4 T Salted butter

1/2 loaf challah, unsliced (Brioche loaf)

4 eggs

3 T Milk

Ingredients:

Instructions:

Using a nonstick griddle or frying pan, melt 1/2 T of butter over medium heat. When pan is hot and butter is melted, start

dunking the slices of bread one at a time in the egg batter. Take one slice of bread, set in batter to coat, flip and do the same,

then place on hot griddle. I find that I can do this best using my fingers but if need be you can use a tongs.  Forks tend to rip

the bread so they are not a good choice. Continue until the pan is full with a single layer of toast. Cook until golden brown

and all of the batter looks cooked, then flip with a turner and cook the second side until golden brown. If needed, adjust the

temperature, so it doesn’t burn or stay soggy. It should cook on each side about 3-4 minutes, but you will need to learn how

quickly your stove cooks, so check the bottom often. 

When the toast is golden brown removed from the pan and serve immediately.  For a bigger batch start again at the spot in

this recipe where it says melt ½ T of butter and continue the process until all of the toast is gone.

If you don’t want to waste the remaining egg, you can scramble the rest of the egg batter in the hot skillet and serve it with

the French toast.

Your topping choices are endless, but since I am writing this in Fall we will be serving it with sautéed apples, lemon zest and

cinnamon sugar.  Berries, bananas, nuts, chocolate nut spreads or almost anything you put on toast can be used as a topping.

Butter and Maple syrup are also simple and delicious.

French Toast

Sensory Objectives: Well we are getting our hands dirty on this one!! The best way to dunk and flip the toast in the

egg batter is by using our fingers. If possible, this is a great sensory exercise.  If not just cracking the eggs will

introduce the feeling.

Speech Objectives: What is your favorite meal?  Do you ever it breakfast for dinner?  Do you have a favorite

topping?

Notes:


