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. 1 Ioaf Ital ian bread

. 4 e_r]gs

. 1 2 cr,rp rl i lk

. l l l  teaspoon baking povu'der
o 1 teaspoc-rn vanilla ertract
. 2 1/2 cups blueberries
. 712 cllp sugar
. I teaspoon cinnarlon
r 1 teaspoon cornstarch
. I tablespoon butter. ntclted
. 114 cllp po\\ dered sugar

Slice the bread on the diagonal to create eight 3l4-inc1'tthick slices. heels
removed. Arrange bread sl ices in 10x1S-inch baking dish.
To make batter, whip together eggs, milk, baking powder, and
vanil la in rnedium bowl. Slowly pour mixture o*i bread.
turning over each slice to coat cornpletely. Cover and refi iserate
:" , :  J: .cl*. t  I  hour. but pref-erablr overnight.
I :  the morning:  Preheat  oven to -125 degrees F.  coat  a.other
-  t . r r  l - i - inch L. 'ak ine d ish w, i th vegetable sprar  .  Spr ink le
: luehe rr ies or er bottom of pan. Mix together sl lsar. cipnarnon"
rnd cornstarch and pour evenlr o'u'er berr ies. TigJrt lr  g edge the
: :crd s l ices o\  er  the b lueberr ies.  wet test  s ide up.  Bi ,sh the
::cad u i th rnelted butter. Bake the french toast in the center of
: irc or en tbr l0 to 25 minutes. or unti l  golden bronn. To ser'e.
; ' iace rhe toast berry side doun on warmed plates. Stir  the
rel l lAinins berry mixture in the baking dish, then scoop over the
tt-r&St. Sprinkle with pou'dered sugar.


