
 
 

Fall French Toast with a Cinnamon, Maple  
and Apple Topping                                

 
Yield: 6 french toasts  Prep time: 20 minutes   Cook time: 10 minutes 
 
Ingredients 
 
For the french toast: 
6 slices of a very soft bread or brioche 
1/3 cup unbleached all-purpose flour 
1 ½ cups soy milk (or your favorite plant-based milk) 
¼ teaspoon cinnamon 
1 ½ teaspoons vanilla extract 
1 tablespoon ground flaxseeds 
3 tablespoons warm water 
A pinch of salt 
Some non-dairy butter for serving (optional) 
 
For the topping: 
1 apple, chopped 
4 teaspoons 100% pure maple syrup (plus more for serving with your 
french toast at the table!) 
½ teaspoon cinnamon 
4 tablespoons chopped walnuts or pecans (reserve some for decoration) 
3-4 tablespoons water 
 
Directions 
 

1. In a small bowl whisk together the ground flaxseeds and warm water. 
Set aside and let it form a gel-like texture. 

2. While your flax gel forms, in a large bowl, combine the flour, milk, 
cinnamon, vanilla and salt. Whisk until well combined. 

3. Add in your flax gel and whisk again. Set aside. 
4. For the topping, melt the butter in a pan, add the chopped apple and 

sauté for a few minutes until slightly tender, stirring often. 
5. Add the cinnamon and maple syrup, stir and add the water and stir 

frequently until nicely caramelized. 
6. Add the walnuts or pecans and toss everything together. Turn off 

your heat and cover the pan to keep the topping warm while you 
cook the French toasts.  

7. Heat a griddle or non-stick pan brushed with a drizzle of high heat oil 
or non-stick oil spray. 



8. Dunk your pieces of bread in your batter, shake off any excess 
carefully, and place them on the pan or griddle. Once all your pieces 
have been added, lower the heat to medium-low and cook until 
golden. If using a pan you have to cook these in batches. A griddle 
allows you to cook all of them at the same time. 

9. Once golden on the first side, flip them and let them get golden 
brown on the other side. 

10.  If serving with some non-dairy butter, you can brush them with it 
while they’re still on the griddle or pan. 

11.  Serve them topped with your apple topping, add your reserved nuts 
and serve with more maple syrup and enjoy! 


