Sheila’s Brasserie Orange
French Toast

· 1 Cup half-and-half
· 1 Cup orange juice (strained or “no pulp”)
· Zest of one orange

· 5 Eggs

· Grated nutmeg to taste
· 2 Medium-sized French breads each about 16 inches long

· 2 Tbs. Grand Marnier or other Orange Liqueur (optional)

· Butter

· Confectioner’s sugar or maple syrup
Beat half-and-half, orange juice, eggs and nutmeg until well blended. Grate the zest of an orange (without the white pith) and add to the mixture.
Cut breads to 1 to 1.5 inches thick slices on an angle. You should have approximately 18 slices. Do not use the ends. Briefly soak the bread slices in the egg mixture and place them in a single layer on a tray, a large platter or a shallow baking pan. Pour any of the egg mixture not absorbed by the bread over the slices. Cover and refrigerate at least 5 hours or overnight. If possible, turn the slices once during this time.
Melt butter over one or two large skillets or a griddle. Fry the bread slices over medium-low heat until nicely browned, turning once to brown both sides.

Dust with confectioner’s sugar or dribble maple syrup and serve with orange slices or fresh berries.

Yields 6 servings
