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Combdre 2ll prailines dnorvecisnts inos bowl and Dlerd wells

Slice french bread into 28 slices, 1 inch sach. Avranse slices in s senevously butterad
el imeh flat beking dish in 2 rows, overlapping the slices. In & laros bowl, combins the
asgns, half and half, milk, =ugsr, vanilla, cimmamon, notmes and =alt and best until blended
Pt mot oo bbbl Four mistore over the bresd slices, making sure 8211 are covered evenliu,

Spoon some of micturs hetusen slices. Cower with foil and refrigerate overniaght.

Zpresd prailine topping evenly over bread and bake for 48 minutes, until puffed arnd liohtlg
aolder. Serve with maple surup.



