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CHICKEN SALAD FRENCH TOAST

2 dlices of braolie

faoo

I inp of marik

I crnshed gurlie clore

Yo cup grated parmeson

st/ peprper

! sprig of thyare chapyped
Freshly gruted nutures to gasie
1 TBL Dijon musterd

Souaking the brioches:

Whisk together the egg, milk, crushed garlic,
parmesan, thyme, nutmeg, Dyjon, 8/ in a deep
dish. ip the 2 thick shees of brioche inside rhe
mixrure and press lightly so that the air gers
expelled from inside the slices of brinche, and
as you releise pressure, there will be a pumping
effecr that will suck up as much custard as it
can absorh. Flip the slices of brioche and repear

on the other side.

M the bate and pivees of chicken ki on ihe eurcass as
well as the 2 fittle chicken tenders

I'TBI. maya

I'TBL. eream

e eup shredde sharp cheddir

2 tonnlo slices

f green squash sihes

+ TBL butter

Stuffing the French toast:

Mix together the chicken, mayo, cream and
cheddar, In a large frving pan, mele 2 TBL of
butter. When it all meleed and stares 1o turn
slightly brown, place the slices of brioche in
the pan and lower 1o medium hear, When
golden brown, flip the slices and cook the other
side, add rthe remaining buteer, Cover 1 of the
brioches with 4 slices of preen squash, then the
cheddar chicken salad, the two womato slices
and cover with the other rench toast. Cover
the pan with a id on medium heat unril the
cheese in the center starts to melr and ooze.
Halfway through, you can flip the French toast

to make sure both sides are cooked evenly.



