Cheese-Filled French Toast

From The Pampered Chef Favorites

4 oz cream cheese, softened
2-3 TBSP canned pastry filling (almond, apricot, raspberry, etc.)
2 eggs
1/3 cup milk
1/2 tsp vanilla
24 slices fresh, soft bread
powdered sugar

Preheat oven to 400F. Blend cream cheese with filling until smooth. Set 
aside. Beat eggs. Blend in milk and vanilla. Set aside. Spread filling 
mixture in small circle on each of 12 slices of bread. Top each slice with 
another slice of bread. Cut and seal using 3-inch Cut - N - Seal. Dip filled 
bread in egg mixture. Place dipped pieces on baking stone and bake for 5 
minutes. Turn pieces and continue baking for 5 additional minutes or until 
golden brown. Serve warm, dusted with powdered sugar.

Yield: 12
