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Ingredients: 
32 slices Gluten free bread
3 cups Sunny Fresh® Liquid Whole Egg  
With Citric 
2 Tbsp Vanilla
1/2 C Light brown sugar
2 Tbsp Ground cinnamon
1/2 C Water (or milk/non-dairy milk)

Preparation: 
1.	 Preheat oven to 350ºF and take bread out of freezer (doesn't need to be 

fully thawed to be used in the recipe)
2.	 Spray sheet pan with cooking spray.
3.	 Pour liquid egg, water (or milk), cinnamon, vanilla and sugar into bowl. 

Whisk until blended.
4.	 Cut bread slices lengthwise (horizontally) in half to make two sticks.  

Dunk each in egg mixture and place on pre-sprayed sheet pan.
5.	 Spray the bottom side of a second sheet pan and place on top of  

the French toast slices in the first pan. Bake for 15 minutes; check after  
7 minutes.

6.	 Place 4 sticks on tray. Maple syrup optional.

Gluten Free French Toast 
 
Submitted by Peoria Unified Schools in Peoria, AZ

SERVES: 16   |   SERVING SIZE: 2 SLICES (4 STICKS)

For more information, visit us at sunnyfresh.com or call 1-800-872-3447.  
Order today by contacting your Cargill Sales Representative.

https://www.sunnyfresh.com/product/k-12-40928
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