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ﬁench Toast (RT 15min) rﬁ \ ANORAESHISA | (FFESH) =)
Ingredients : 1 Egg, 2to3tb spoon of milk, \ ._;,E" He 735228y (BELWED1/3).
1 tb spoon of sugar, 2 slices of bread, FUyZTd—b— (1#453). :
butter or any kind of oil AERe A (Gl s
Directions /_T'In a pot, agd thelegg, milk, and sugar. fro%: lg:ﬁfé;;;;giiﬁm e
(2Mix all the ingredients well. BEBE D 5T O—b—hw FEKTEL E>T
(3)Cut the bread into four square pieces. FFEIS2—2%& Ay TOESETIVTRT
@Heat a pan and add two tablespoons of oil or butter.{ 1>k : ffo TBRBZIEEE T KT 3DHAS !
(5)Dip each piece of bread into the egg mixture, \ FRI2—ADFRLHAEET 30N Lf“y
coating both sides.
®Place the dipped bread into the heated pan. ( Ehcbb (FRE29) N
(T)Cook on both sides until lightly brown. HE DB 1E. NFIVRSL1, FeHARSL2
Key points : You can add sugar according to your taste. fED7 : OUDBIEKTES L, TvTEAFTIC #
\ Don’t cook at high flame it will burn out. ﬂ?‘;? = {/_C 1 ﬁibﬂ?@l - '
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