Recipe of the Day: Spanish French Toast (Torrijas)

By MARK BITTMAN
The origins of French toast and torrijas are undoubtedly the same: yet another way to make good use of bread that’s no longer fresh. Though torrijas, like French toast, can be served at breakfast, they can also be a knockout dessert. They are as moist as a good bread pudding, nearly as rich as a custard, as crunchy as a churro and hot enough to stand up to maple syrup or honey. 

Print Recipe 

Torrijas

Yield 2 servings

Time 20 minutes
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Summary

Start with not-too-fresh bread -- at least a day old, and preferably two -- that\'s eggy and fairly delicate, like challah or brioche. Use a skillet with deep sides: it minimizes spattering, and allows you to turn the pieces of bread without oil surging over the sides. In addition, it makes sense to use smallish bread slices, or slices cut in half.

Ingredients

· Olive oil as needed 

· 2 cups milk 

· Pinch salt 

· 1/2 cup sugar 

· 2 eggs 

· 2 large, very thick slices eggy bread, like brioche or challah, preferably stale, cut in half, or 4 smaller slices 

· Cinnamon sugar 

· Warmed maple syrup or honey, optional

Method

· 1. Pour olive oil to a depth of 1/2 inch in a broad, deep skillet over medium-high heat; bring it to a temperature of about 350 degrees. When ready, a small cube of bread dropped into oil will sink to bottom, then immediately rise to top. 

· 2. Meanwhile, whisk together the milk, salt and sugar in a broad bowl. In a separate bowl, beat eggs. When oil is ready, soak a piece of bread in milk, then dip in egg. Shake off excess liquid, then transfer to oil. Stand back, as it will spatter. Repeat with remaining bread. 

· 3. Cook about a minute on each side, turning carefully; bread should be very crisp on edges. When done, transfer to a plate, sprinkle with cinnamon sugar and serve immediately, with honey or maple syrup if you like. 

Source: The New York Times     http://dinersjournal.blogs.nytimes.com/2008/03/14/recipe-of-the-day-spanish-french-toast-torrijas/
