NESPRESSO

Crispy French toast
with vanilla and petits beurres

The roasted, woody aroma of Linizio Lungo complements the
biscuits well. The flowerly vanilla notes enhance the gentle Grand
Cru flavour. The strong caramel flavour of the brown sugar provides
the perfect finishing touch.

e Envivo Lungo Grand Cru ® Preheat oven at 180 °C.
o Y2baguette e Cut the baguette info 5 cm slices. Place the slices in a baking
e 2 litre full-fat milk i
dish.
* 809 fine sugar Add ill It 1 Linizio L d Iks t
e 2 vanilla pods ° sggar,vam a, salf,eggs, - inizio Lungo ar7 eqgqg yolks fo
. the milk and beat. Pour the mixture over the slices of bread.
e a pinch of salt . _ .
Leave to rest in the refrigerator for 15 minutes.
e 2eqggs + 2 eqgqg yolks
e 4 petit beurre biscuits ® Drain the bread slices to remove excess mixture. Make an
e 50 g butter incision in one side and insert a biscuit.
* 3tablespoons brown e Heat butter in a pan and fry the slices until golden brown.
® sugar

e Sprinkle with brown sugar and bake in the oven for another 6
to 8 minutes.

Tip:

For those with a sweet tooth, replace the baguette with
brioche slices.



