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French Toast ala Grand Marnier
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Ingredients:







· 8 (3/4 to 1-inch thick slices of French bread 

· 6 eggs (Note: We found four sufficient for 

              our taste). 

·  Grated rind of 1 large orange

· 2/3 Cup orange juice

· ½   Cup orange liqueur

      (Note: We use Grand Marnier)

· 1 Cup half-and half

· 3 Tablespoons sugar

· 4 Tablespoons butter

· Confectioners’ sugar for dusting

Procedure:

      (Make the night before and bake in the morning)

1.  Butter a 9-inch square pan.  Lay bread slices evenly in the pan.

2.  Combine eggs, orange rind, orange juice, liqueur, half-and-half and sugar;

 pour over the bread.  

3.  Cut butter into small pieces and dot over the top.

4. Refrigerate overnight.

5. In the morning, preheat the oven to 350 deg. F. (Medium)

6. Bake 30-to-35 minutes (or until puffed and the bottom is set).

7. Dust with confectioners’ sugar and serve hot.

(Optionally, serve with marmalade topping or maple syrup).

Makes 6 servings.

