GOOMAS FRENCH TOAST

6
slices white bread

3 
large eggs

1
cup orange juice

2
tsp  vanilla extract

½ 
cup vegetable oil

Here’s how to make it: Take 6 slices of white bread and cut them into thirds so that they are in strips (this will give you more crispy corners, and everyone loves crispy corners). 
Next, make the batter: In a shallow baking dish, whisk 3 large eggs, 1 cup of orange juice, and a splash of vanilla extract (approximately 2 teaspoons) until well combined.

In a non-stick skillet, heat ½ cup vegetable oil over medium heat. (I know this is a lot of oil, but we are frying the French toast. And trust me, it’s worth it.) Working with a few pieces at a time, dip bread strips into the egg batter and coat both sides. Pick up the bread and let the excess batter drip off, and move quickly so the bread doesn’t become oversaturated with batter.
Immediately transfer to your pan and begin frying. (I like to fry 5-7 pieces at a time so the pan is not overcrowded.)
Fry for about 2 minutes on each side, or until golden brown all over, then transfer to a paper towel-lined plate or a cooling rack set over a baking sheet.
Gooma serves her French toast hot, with warm maple syrup, peanut butter, and a pile of bacon on the side. She often puts out a fresh batch on the table as soon as you’ve finished the previous batch—a true labor of love! You can also sprinkle cinnamon sugar on top or serve the French toast with your favorite jam and fresh fruit.
I cannot emphasize how delicious and simple this recipe is. I feel the love and acceptance of Gooma every time I make her French toast. Thank you for taking me in, Gooma.

Paul Wang was one of the opening chefs at Nonesuch, BA's best new restaurant of 2018. He is currently working as a private chef in Seattle.

