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FRENCH  TOAST

Serves 4-5
[image: image2.wmf]Ingredients:
3 eggs


¼ C milk


2 tsp. sugar
1 tsp. cinnamon

8 -10 slices of bread (2 slices per person)
cooking spray

Directions / Jobs:
1. Spray electric skillet and pre-heat to 350°.

2. Break 3 eggs into the glass measuring pitcher, beat eggs using a wire whisk.
3. Measure milk and add to eggs.
4. Measure sugar and cinnamon and add to egg mixture.  Mix well.  Pour into pie plate.
5. Dip both sides of 4 slices of bread into egg mixture. DO NOT SOAK!  Test skillet with a few drops of water. When hot enough, place bread carefully into the skillet.

1. Cook for 1 minute, until golden brown on bottom, then flip over using pancake flipper. After 2nd side is golden brown put on serving plate.

2.  Set table with plates, forks, knives and syrup.

3. Dip 2nd batch of 4 slices of bread into egg mixture. DO NOT SOAK!  Place them carefully into the warm skillet.

4. Cook for 1 minute, until golden brown on bottom, then flip over using pancake flipper. After 2nd side is golden brown put on serving platter.

�





�








