Let’s cooK TORRIJAS!
The torrijas are a typical Spanish meal at Easter. We usually have them at this time.

Ingredients: (for ten ‘’torrijas’’)
1. In order of use:

- 1 baguette of wheat bread.
- ½ liter of cow milk.
-  ½ Kg of refined sugar.

- some cinnamon.(as much as you want) OR 1 STICK OF CINNAMON
-2 hen eggs.
-1 cup of wheat flour.

- 2 cups of olive oil.
-You can put muscatel or natural bee honey but only if you don’t add cinnamon.

Instructions:
- 1.You cut the baguette in not very thin slices. Then you put them in a big dish.

- 2.You mix the milk with seven tablespoonful of sugar and cinnamon.

- 3.You put this mixture on the bread and you put the slices again in a different plate for 2 or 3 hours.
- 4. You put the flour in a plate and you beat the two eggs in another plate. 
- 5. Put the oil in a frying pan and fry the slices.

- 6. Take out each torrija. Put them in the dish of the whisked eggs. Then put them in the dish with flour and finally fry them.

- 7. You put them on a big dish and sprinkle them with sugar and cinnamon on top.

- 8. You can also add muscatel or natural bee honey on top. Watch out!!! If you do it, don’t add the cinnamon or the sugar.

-9. If the torrijas are light brown-yellow more less,  you did it well!

Recipe cooked by my mum!!!
Enjoy them!!! They’re delicious!!!
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