
Torrijas de leche
Ingredients:
1 bar of bread of the previous day or a specific bar for French toast 
1 liter and a half of whole milk.
Five medium-sized eggs.
1 Cinnamon-Branch stick, 1 vanilla pod, half lemon peel
100 ml of port wine
300 g of white sugar and 1 tablespoon of ground cinnamon.
1/2 l Extra-virgin olive oil Soft

How to Prepare:In a bun we put the liter of milk,

the sugar, the Cinnamon branch and the skin of the lemon
(with nothing of the white part). We warm up and when it
starts to boil we remove it from the fire, cover and wait for
it to cool before soaking the slices of bread because if not
soft too much.
Leave the bread to soak for an hour or until it absorbs all
the milk  and no debris  is  seen.  Beat  the eggs in  a  deep
bowl,  pass  the  slices  of  bread  on  both  sides  and  fry  in
plenty of hot olive oil, turning to be golden brown on both
sides. Drain them well and put them on blotting paper to
remove excess oil. 
Mix 100 g of sugar with two teaspoons of ground cinnamon
(optional)  and batter the French toast  in the mixture.  We
serve with fresh fruit, sprinkle with chopped walnuts or just
like that and without frills. As we like. Yes, better hot and
freshly made it's your best time and you add some of milk.
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