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rad papper Tlakes

zliceds ciabatis - LY thick

cdulohe de lechs oy 2 thin =lices of gistost
dark chocolate - 1Y piecaes

e

milk

baabhar

Irr & small saucepan ower mechium-low beat, warm the cans surop with the red pepper Tlakes,

Brimg toos simmer arnd sel azice,

F“"s:-f‘:‘:-_x“‘t oo bo 488, Cut s desp pocker inbo each slice of bread, slicing lernothmis
S8 of the way theoush, making s pocket., Cub sach otetost into & pleces,  Slides

chocolate arnd 4 move gidebost into sach pocket.

Im s small bowl, combins a;;s
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orvEr mecdium heat. Mel

f‘;d milk and best until smooth. Heat & 12 inch ovenproof skillst
roskillet, when it =izrles, it iz '"v-zadg. Dip bresd into bather,

turning to ooost bhoth =i CEE*'E-. Fs'g the bread 45 minutes, then flip sach piece and placs on

crert For 5 ominuhes,

Top & slices with 154 cup syrup.



