French toast – dairy free
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6-8 thick slices of good bread (like French baguette) 
¾ cup Oat Milk, extra creamy best 
1 ½ Tbls Arrowroot flour
1 tsp ground cinnamon  
1 tsp vanilla 
½ tsp ground nutmeg 
½ tsp salt
1-3 Tbls Avocado oil
Dollops of Plant-based cream cheese
Fresh berries and/or fruit 
Good maple syrup

Whisk oat milk, arrowroot, cinnamon, vanilla, nutmeg and salt in a wide, low-sided bowl.
Heat skillet with some of the avocado oil to medium high.
Pre-toast bread slices to medium golden color.  Do not over toast.
When skillet is hot, oiled and ready (swirl hot oil in bottom of skillet so it is completely and uniformly coated), quickly dip, flip and remove toasted bread slices and place directly into hot oiled skillet.  Do not let bread soak more than a 1-2 seconds each side, but make sure they are coated, including crust edges.
Cook at medium-high for a few minutes then flip.  Flip again to make sure both sides are golden brown with crispy edges before removing.  Add a little more oil as needed to keep the bottom of the skillet hot, oiled and ready to receive more soaked bread to toast.   

Plate 2-3 hot slices per serving with a dollop of plant cream cheese, syrup and fresh berries and/or fruit.  Eat hot.  
