
CONVERSATION STARTERS
If you could travel to another planet, 
which one would you visit?

KITCHEN TOOLSINGREDIENTS

In Vero’s version of French toast we use ciabatta bread, pancetta and figs, all traditional 
Italian ingredients.

Prep 20 min | Cook 20 min

Ciabatta bread 
Pure maple syrup
Dried black mission figs
Pancetta
Heavy whipping cream
Mascarpone cheese
Sugar
Eggs
Milk
Cinnamon
Pure vanilla extract
Lemon
Kosher salt
Mint sprigs
Butter

Chef’s knife
Cutting board
Large sauté pan (preferably non-stick)
Metal tongs
Whisk or spoon
Small metal bowl (for whipped cream)
Medium bowl (for custard; make sure bowl 
is wide enough to dip the bread in)
Zester

Watch the video for this dish at veropizzaandpasta.com before you start cooking for best results.

KATIE’S FIG FRENCH TOAST 
+ LEMON + MASCARPONE WHIPPED CREAM + PANCETTA + FIG SYRUP



COOKING INSTRUCTIONS

1. Place the small metal bowl in the freezer (this bowl will be 
used for making the whipped cream). Zest the lemon, and set it 
aside. Remove stems from the figs. Chop the figs to desired size.

2. Place the pancetta strips in a large sauté pan. Turn the heat 
to medium low and cook them until crispy. Flip pieces with a fork 
or tongs and crisp the second side. Let them cool slightly, then 
rough chop them to desired size and set it aside.

3. Remove the metal bowl from the freezer. Place sugar, heavy 
cream and the mascarpone in a chilled metal bowl. Whisk until 
medium stiff peaks form (1-2 minutes). You may also use a mixer of 
any type to make whipped cream. Refrigerate until ready to use. 
When ready to use rewhisk for 10-15 seconds. In a medium bowl 
whisk the eggs, milk, cinnamon, pure vanilla extract, kosher salt, 
sugar, and lemon zest just until smooth to create custard.

4. Dip the bread into the custard until it’s saturated. Flip it and 
repeat (30 seconds per side). Heat 1 oz. of butter over medium 
heat.

5. Melt the butter in the pan before cooking. Place the bread 
into the skillet and fry it until both sides are golden brown (2 
minutes per side). Repeat this with the remaining bread slices until 
all are cooked through and are golden brown.

6.  Slice the french toast from one corner to opposite corner 
(bias). Transfer the french toast to a serving dish and garnish with 
the crumbled pancetta (or bacon), chopped mission figs, pure 
maple syrup, mascarpone whipped cream, and mint. Enjoy!
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