Féte & Fig
MENU B | SHOP ONLY THIS MENU

Apple French toast, yogurt and berries

8 people, including hosts | Print this page only for this guest count

Food to buy or prepare Planned quantity Have / buy

Day-old baguettes, each 18-20 inches long 1

Large eggs 8

Milk for the bake 3 US cups
Granulated sugar, both recipe components 1179
combined

Vanilla extract 1 tbsp
Ground nutmeg 1/4 tsp

Salt 1/4 tsp + a pinch

Prepared apples 680 g

Lemon juice 1 thbsp

Ground cinnamon 1tsp

Maple syrup in the bake 2 thsp

Butter 28 g + enough to grease 1 pan
Plain yogurt, 100 g per person 800 g

Prepared berries, 100 g per person 800 g

1 separate 9 x 13-inch pan. Eight planned portions per pan: 8 main portions, with O extra beyond 8 first portions. Follow the
linked King Arthur recipe, not this shopping sheet, for preparation. Check every pan and fridge/oven space.

Drinks to start: 4 L water plus refills; 1.2 L juice if offered; 12 cups of coffee and tea combined. Check milk, alternatives and
sweetener.

Supplies: 10 each of plates, forks, knives, napkins, water glasses and cups. Also 10 bowls and spoons; a server and trivet
per pan.

Weights are prepared edible amounts; US weights are rounded. Check actual packs and dietary replacements before buying.
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Féte & Fig

MENU B | SHOP ONLY THIS MENU

Apple French toast, yogurt and berries

12 people, including hosts | Print this page only for this guest count

Food to buy or prepare Planned quantity Have / buy
Day-old baguettes, each 18-20 inches long 2

Large eggs 16

Milk for the bake 6 US cups

Granulated sugar, both recipe components 234 g

combined

Vanilla extract 2 thsp

Ground nutmeg 1/2 tsp

Salt 1/2 tsp + 2 pinches
Prepared apples 1.36 kg

Lemon juice 2 thsp

Ground cinnamon 2 tsp

Maple syrup in the bake 4 thsp

Butter 56 g + enough to grease 2 pans
Plain yogurt, 100 g per person 1.2 kg
Prepared berries, 100 g per person 1.2 kg

2 separate 9 x 13-inch pans. Eight planned portions per pan: 16 main portions, with 4 extra beyond 12 first portions. Follow
the linked King Arthur recipe, not this shopping sheet, for preparation. Check every pan and fridge/oven space.

Drinks to start: 6 L water plus refills; 1.8 L juice if offered; 18 cups of coffee and tea combined. Check milk, alternatives and

sweetener.

Supplies: 14 each of plates, forks, knives, napkins, water glasses and cups. Also 14 bowls and spoons; a server and trivet

per pan.

Weights are prepared edible amounts; US weights are rounded. Check actual packs and dietary replacements before buying.
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Féte & Fig

MENU B | SHOP ONLY THIS MENU

Apple French toast, yogurt and berries

16 people, including hosts | Print this page only for this guest count

Food to buy or prepare Planned quantity Have / buy
Day-old baguettes, each 18-20 inches long 2

Large eggs 16

Milk for the bake 6 US cups

Granulated sugar, both recipe components 234 g

combined

Vanilla extract 2 thsp

Ground nutmeg 1/2 tsp

Salt 1/2 tsp + 2 pinches
Prepared apples 1.36 kg

Lemon juice 2 thsp

Ground cinnamon 2 tsp

Maple syrup in the bake 4 thsp

Butter 56 g + enough to grease 2 pans
Plain yogurt, 100 g per person 1.6 kg
Prepared berries, 100 g per person 1.6 kg

2 separate 9 x 13-inch pans. Eight planned portions per pan: 16 main portions, with 0 extra beyond 16 first portions. Follow
the linked King Arthur recipe, not this shopping sheet, for preparation. Check every pan and fridge/oven space.

Drinks to start: 8 L water plus refills; 2.4 L juice if offered; 24 cups of coffee and tea combined. Check milk, alternatives and

sweetener.

Supplies: 18 each of plates, forks, knives, napkins, water glasses and cups. Also 18 bowls and spoons; a server and trivet

per pan.

Weights are prepared edible amounts; US weights are rounded. Check actual packs and dietary replacements before buying.
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