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Thank you, January Hosts!

I know things are busy this time of year, so I wanted to 

share a special recipe to thank you for booking a show in January.  This will be just the thing to make your holiday breakfast a breeze because it can be prepared the night before!

 Baked Apple French Toast 

1 (16-ounce) loaf French bread
8 eggs
3 cups milk
3/4 cup sugar, divided
1 tablespoon vanilla extract
5 Granny Smith apples, peeled, cored and sliced
2 teaspoons ground cinnamon
2 tablespoons butter or margarine 

Preheat the oven to 400°F.
Cut the bread into 11/2-inch slices. Arrange the slices in a single layer in a lightly greased 9x13 stoneware baker. Whisk the eggs in a large batter bowl until blended. Whisk in the milk, ¼ cup of the sugar and vanilla. Pour half the egg mixture over the bread. Arrange the apple slices over the bread. Pour the remaining egg mixture over the apples. Mix the remaining 1/2 cup sugar and cinnamon in a small batter bowl. Sprinkle over the top. Dot with the butter. Bake for 30 to 35 minutes or until the apples are tender. Let stand for 10 minutes before serving. Serve with maple syrup. 

Yield: 12 servings
Per Serving: Calories 290; Fat 9 g; Sodium 322 mg; Dietary Fiber 2 g

May be prepared 1 day in advance and stored, covered, in the refrigerator. Bake, uncovered, for 45 to 50 minutes or until the apples are tender. The recipe may be divided into 2 equal portions and each portion baked in a deep dish baker or 2-quart baking dish for 20 to 25 minutes.

Best wishes for a wonderful holiday!

Rachel Nguyen

Independent Future Director

The Pampered Chef

401-785-9066

