4 large egge
3/4 cup milk
/2. cup pureed pumpkin (preferably fresh)
[1/2 Tablegpoong light brown gugar
[ /2 teagpoong vanilla extract
[ teagpoon purmpkin pie gpice
/3 cup chopped pecang
Non Stick gpray for the pan
8-10 dlices french bread
Syrup, Butter, Whipped Cream for gerving

In a large mixing bowl, whigk together eggs, milk, pumpkin, brown sugar, vanilla, pumpkin pie
gpice, and pecan.

Preheat your ekillet on medium heat.

Dip both gides of each piece of bread in the egg mixture, allowing for some of the mixture to
goak up into the bread. Spray your skillet with non tick gpray, then carefully move the egg
goaked bread to the akillet, cooking until golden; 2-3 minutes each side. Continue doing thig for
each piece fo bread until the mixture is gone.

Serve the Bumpkin Spice French Toagt warm with eyrup or butter, or my favorite way with
whipped cream and extra pecane!



