Recipe: ______French Toast________
Name: _________________

Serves: ____2-3____ people


INGREDIENTS:

 4 (6)

Slices of Bread
15mL 
Margarine

2 (3)
Eggs
60mL

Milk

5mL 

Cinnamon

15mL

Brown Sugar

1mL 
Vanilla

INSTRUCTIONS:


1. In a large mixing bowl combine eggs, cinnamon, brown sugar, milk and vanilla. Mix well.

2. Melt 5mL of margarine in a frying pan on medium heat
3. Once the margarine is melted, dunk 2-3 pieces of bread one by one into the egg mixture so that both sides are coated. Only dunk as many as you can fit in the pan at one time!
4. Place the slice of bread into the warm frying pan and cook for several minutes on both sides until they are golden brown.

5. Repeat with the remaining slices of bread. You may need to turn the temperature down on the stove between the two batches because the burners will continue to get hotter. If the pan gets too hot you can also lift it off the burner and let it cool as the burner temperature is adjusted. 
6. Serve hot with Canadian maple syrup!

Equipment needed on tray: 



Baking Time:  N/A








Dishwasher: ________________________








Housekeeper(s): ______________________








Dish dryer: ___________________________








Special Duties:________________________

Person A:  __________________
Person B/C: open stovetop,____________


___________________________________


___________________________________ 

QUESTIONS:

1. Why do we not dunk bread until just before cooking it?
2. How do you prevent your French toast from burning?
3. Suggest three ways to make a French toast breakfast even healthier?


Other: 
Let the frying pan cool on the cold burner before you wash it so it doesn’t warp the metal.

No metal forks, knives etc in the frying pan!!

Turn stove top temperature down in between batches to ensure that the pan does not get to hot and burn the second batch.
