
Recipe information:  Serves: 6     Prep time: 15 minutes     Cooking time: 60 minutes

A delicious tangy variation of this classic dish. 
6-8 slices medium sliced white bread
25g butter
jar of orange marmalade
3 medium size eggs
3 medium size egg yolks
75g caster sugar
284ml carton single cream
300ml milk
grated zest of 1 lemon
2 tablespoons flaked almonds, lightly toasted

1. Preheat the oven to 190°C, 375°F, gas mark 5. 

2. Spread the bread generously with butter and marmalade then cut the bread into quarters. Arrange in a lightly buttered ovenproof dish. 

3. Whisk together the eggs, yolks, sugar, cream, milk and zest then strain over the bread to cover completely. 

4. Place in a roasting pan filled with 2cm warm water ( a bain marie), to prevent burning. Bake in the preheated oven for 1 hour, until golden. 

5. Allow to stand for 10 minutes, then spread generously with marmalade to glaze. Sprinkle over the toasted almonds. 

6. Delicious served warm or cold with cream or yogurt.
