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Hot cross bun French toast with raspberries, banana and melted chocolate
(For - 4 Servings)

Preparation time: 25 min
Cooking time: 10 min
Total time: 35 min
Difficulty: easy

Ingredients:

2-3 slightly stale hot cross buns
4 eggs

100 ml milk

2 tbsp caster sugar

clarified butter; for frying

2 bananas

100 g raspberries

100 g milk chocolate; melted

Directions:

Thickly slice the hot cross buns. Mix the eggs with the milk and sugar in a shallow bowl.
Add the hot cross buns slices and turn to coat.

Heat some clarified butter in a frying pan and fry the slices for 2-3 minutes on each side
until golden brown.

Remove and drain on a piece of kitchen paper.

Peel and slice the bananas. Stack the buns on a plate, arrange the raspberries and
bananas on top and serve drizzled with the melted chocolate.

Our recipes are produced to the best of our knowledge and belief. However we accept no responsibility for the
success or otherwise of the prepared dishes.
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Suitability for certain nutrition types, diets and intolerances:
Suitable for the following intolerances:

Vv Crustaceans
v Moluscs

Our recipes are produced to the best of our knowledge and belief. However we accept no responsibility for the
success or otherwise of the prepared dishes.

www.stockfood.com



