
 

 A LL RIGHTS RESERV ED TO KA LUHI’S KITCHEN UNLESS OTHERWISE STA TED  

 

 My current breakfast and brunch favorite dish, poppy seed and orange zest french toast, is 

about to be your absolute obsession as well!!! <3 



 

 A LL RIGHTS RESERV ED TO KA LUHI’S KITCHEN UNLESS OTHERWISE STA TED  

Ingredients 

4 slices of bread 

2 eggs 

1/2 cup of milk 

1 tablespoon of orange zest 

1 tablespoon of poppy seeds 

1 1/2 tablespoon of butter, melted 

1/2 a teaspoon of nutmeg 

1 tablespoon of sugar 

1 teaspoon of vanilla essence 

A pinch of salt 

 

Method 

In a container, whisk your eggs together with the milk, sugar, nutmeg. Once done, whisk in your 

orange zest, add the melted butter and the vanilla essence. Once combined, add your poppy seeds and 

mix them in. 

Soak your slices of bread and once the mixture is absorbed, pan fry each side for about 3 minutes until 

golden brown. 

Serve. 

  

SERVE WITH:  tea/milk/coffee

This recipe was brought to you by Kaluhi’s Kitchen from: http://www.kaluhiskitchen.com/orange-zest-poppy-seed-french-toast/ 

 


