
	
 

The History of Toast 
	
I’ll	bet	you	have	a	toaster	in	your	kitchen	and	you	enjoy	toast	with	butter	or	
maybe	jam	or	peanut	butter	and	jelly.	But	did	you	know	the	first	eclectic	
toaster	was	invented	in	1893	by	Alan	MacMasters	in	Scotland?	
	 	
It	only	toasted	one	side	of	the	bread,	so	you	had	to	flip	the	hot	bread	with	your	fingers.	
	

OUCH! 
	

Oh,	and	it	didn’t	have	a	timer,	so	you	had	to	time	your	toast,	or	it	would	be	scorched.		YUCK!	
	

The	practice	of	toasting	bread	started	way,	way,	way	back	in	time,	whenever	fire	and	bread	first	
met.	But,	it	became	popular	in	the	Roman	Empire,	and	the	word	“toast”	actually	comes	from	the	
Latin	 word	 “tostum,”	 which	 means	 “to	 burn	 or	 scorch.”	 In	 the	 Roman	 Empire,	 bread	
was	toasted	by	laying	the	slices	on	a	stone	in	front	of	the	fire.	
	

Before	the	development	of	the	electric	toaster,	hand-sliced	bread	was	toasted	on	a	long	metal	
fork	like	we	toast	marshmallows	or	cook	hotdogs	on	when	we’re	camping.	Then	wire	grates	were	
designed,	 like	 in	ones	 in	 your	oven.	These	were	placed	over	a	 fire	or	on	a	gas	 stove.	 In	 fact,	
advertisements	for	simple	utensils	for	toasting	bread	over	open	flames	appeared	in	early	19th	
century	newspapers.	
	

The	 modern	 electric	 timed	 pop-up	 toaster	 was	 invented	 by	 Charles	 Strite	 in	 1919.	 Today,	
the	toaster	is	considered	the	most	common	household	appliance	in	the	U.S.	That’s	CRAZY,	since	
the	toaster	has	only	been	in	existence	in	the	U.S.	for	a	little	over	100	years.	
	

FUN FACT: 
	

In	1930	A	toaster	cost	$10.00	and	a	Ford	Tudor	automobile	cost	$500.00	
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You're Toast! 
	

A	Recipe	
Cinnamon	Sugar	Toast	

	
	
Ingredients:	
	
1/2	c	(cup)	butter,	at	room	temp	
1/2	to	1	Tbsp	(tablespoon)	cinnamon,	to	taste	
1/4	c	(cup)	sugar	
1/8	tsp	(teaspoon)	vanilla	
6	slices	of	bread	
	
	
Preheat	oven	to	350∘	
	
Combine	the	butter,	sugar,	cinnamon,	and	vanilla	in	a	small	bowl.	Mix	well.	
	
Spread	the	mixture	over	bread	making	sure	to	go	all	the	way	out	to	the	edges.	
	
Put	the	bread	in	the	oven	for	6	to	8	minutes	until	it	starts	to	look	melted.	
	
Turn	the	oven	on	to	Broil.	
	
Broil	toast	until	the	edges	start	to	brown.	
	
Remember	to	be	careful	and	not	let	it	burn!	
	
	
Alternative	–	replace	the	butter	with	raw	honey	in	the	recipe	for	a	new	take	on	this	yummy	
treat.	
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Bon Appétit!�

Rachel Ellyn
"Slice" from Rachel Ellyn's book, You're Toast.
You can find all Rachel's books at RachelEllyn.com
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YOU'RE TOAST 
	

Word	Scramble	
	
	
	
	
	
	
	
	

O	 V	 C	 R	 E	 A	 M	 Y	 M	 I	
X	 B	 R	 E	 A	 K	 F	 A	 S	 T	
B	 U	 T	 T	 E	 R	 S	 A	 L	 T	
B	 R	 U	 S	 C	 H	 E	 T	 T	 A	
D	 A	 Q	 U	 I	 C	 H	 E	 F	 X	
M	 C	 H	 E	 E	 S	 E	 Z	 Z	 T	
I	 O	 S	 S	 S	 L	 I	 C	 E	 O	
L	 V	 K	 Q	 S	 U	 G	 A	 R	 A	
K	 E	 A	 R	 E	 C	 I	 P	 E	 S	
B	 N	 P	 E	 P	 P	 E	 R	 W	 T	
	
	
	
	
	

BREAKFAST	 BRUSCHETTA	 BUTTER	 CHEESE	
CHEF	 CREAM	 EGGS	 MILK	
OVEN	 PEPPER	 QUICHE	 RECIPE	
SALT	 SLICE	 SUGAR	 TOAST	
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