PANETTONE

AND HOMEMADE CARAMEL FRENCH TOAST
by Bob the Chef

Panettoni are currently on sale at Cavallaro Cheese Shop —
so that’s a great opportunity to savour this Christmastime
treat well into the New Year! Here's an idea of what you could
do with it...

INGREDIENTS (HOMEMADE CARAMEL)
+ 125 ml (1/2 cup) sugar

* 125 ml (1/2 cup) 35% cream

+ 15 ml (1 thsp.) salted butter

INGREDIENTS (FRENCH TOAST)

+ 1 panettone cake (about 400 g) cut in quarters
+ 2 eggs, beaten

+ 250 ml (1 cup) milk chocolate

+ 30 ml (2 thsp.) vegetable or canola oil

*15ml (1 thsp.) butter

» Sea salt to taste (optional)

* Icing sugar

INSTRUCTIONS (HOMEMADE CARAMEL)

1. Melt the sugar in a saucepan over medium heat while
stirring regularly with a wooden spoon until it's a nice
golden-brown colour (be careful, it'll be very hot).

2. Fold in the cream and butter.
3. Set aside while warm.

INSTRUCTIONS (FRENCH TOAST)
1. Mix the eggs and chocolate milk in a bowl.
2. Dip each piece of panettone into the eggs and milk mixture.

3. Drizzle the oil and place the butter in a pan over medium
high heat, then grill the panettone pieces, about 3 minutes
per side (you want to achieve a nice, crunchy texture).

4. Remove each piece and place it in a plate, then drizzle the
hot caramel, the icing sugar and a dash of sea salt over it.

5. Serve while warm.

BAKE TIME: +15m
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o Fromagerie Cavallaro

You liked
the recipe?

Share the photo of your
creation with us on
Instagram or Facebook.
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