
Why we loved it

Info:

Ingredients:

Method

Total time:

Serves:

20 minutes

5

5 pieces of Warburtons white 
thick sliced bread
5 eggs
1 tablespoon of cinnamon
3 tablespoons of sugar
5 crumbled biscuits
3 tablespoons of butter

STEP 1 
First, crack the eggs into a bowl and whisk them up with a fork,  
whisk in the sugar and cinnamon.

STEP 2 
Heat a frying pan over a medium heat and melt the butter.

STEP 3 
Dip and soak the bread into the bowl of egg mixture, covering  
both sides.

STEP 4 
Put the bread onto a frying pan and fry on both sides until  
golden brown.

STEP 5 
Once golden brown on both sides, top with your preferred toppings. 
Max likes adding sugar, cinnamon and crumbled biscuits!

Sometimes food can be a real treat. Max’s treat is French toast with lots of sugar and cinnamon  
and some biscuits crushed up on top for extra crunch!
We can’t have food like this ALL the time because we need to have a balanced diet, one that includes all 
the food groups; but every now and then is really fun! We can imagine the bread puffing up as it cooks  
in the frying pan, and the smell of the cinnamon all toasty… it’s making us very hungry!
What is your favourite food to have as a treat?
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