
 
BANOFFEE FRENCH TOASTS 

 
 
Prep: 10 minutes 
Cook:  10 minutes 
Serves:  2 
 
Ingredients: 
25g light brown soft sugar 
1 tbsp light double cream 
1 large banana, sliced  
125g blueberries  
2 tsp honey 
2 medium eggs 

1 tbsp skimmed milk 
1 tsp ground cinnamon 
2-3 slices wholemeal bread, halved into triangles  
2 tsp oil for shallow frying 
 
Step one: 
Place the sugar and 25ml water in a small saucepan and heat gently until dissolved.  Increase the 
heat and boil without stirring until syrupy, for about 1½ minutes, then remove from the heat and stir 
in the cream.  Stir in the banana slices and set aside. 
 
Step two:In another small saucepan, add the blueberries with the honey and 1 tbsp water and cook 
gently for 2-3 minutes until they have just burst and have a little juice, remove from the heat and set 
aside. 
 
Step three: 
Beat the eggs, milk and cinnamon together in a shallow dish and dip the bread in, turning over until 
all the egg mix has been soaked up. 
 
Step four: 
Heat a little oil in a non-stick frying pan and fry the bread gently for 2 minutes each side or until 
golden and cooked through. 
 
Step five: 
Divide the bread between two plates, spoon over the caramel bananas and then drizzle the 
blueberries over the top with their sauce. 
 
 
Cooks tip 
Try using ground ginger or mixed spice instead of cinnamon. These are a great way to use up leftover 
bread for a special breakfast treat. Raspberries work just as well as blueberries. 
 
 
 
 



 

NUTRITIONAL INFORMATION 
 

Nutrient Per 100g Per Portion % GDA 
TRAFFIC 

LIGHT  

Energy (kcal) 155 475 24  

Energy (Kj) 638 1927 24  

Fat (g) 4.6 14.2 20  

Saturates (g) 1.7 5.1 25  

Carbohydrate (g) 

 
21.6 66.3   

Protein (g) 5.5 17   

Sugar (g) 11.9 36.4 40  

Fibre (g) 2.3 7.1 24  

Salt (g) 0.33 1.0 17  

 
Source of fibre  
 


