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Stuffed French Toast
Ingredients:

1 loaf Italian Bread

8 oz. cream cheese, softened

2 tablespoons sugar

1 teaspoon vanilla

4 €ggs

1 cup whipping cream or half and half
1/2 teaspoon vanilla

cinnamon

Directions:

Slice bread into 10, 1 1/2 inch slices and then cut a slit down the middle for filling.
Combine cream cheese, sugar, and 1 teaspoon vanilla and beat until smooth and fluffy.
Beat together eggs, whipping cream, and 1/2 teaspoon vanilla. Fill each bread slice with
11/2 tablespoons of cream cheese mixture. Dip stuffed bread slices into egg mixture and
cook on greased griddle or pan. Sprinkle one side of bread with cinnamon before
flipping. Cook until golden brown. Serve with syrup or fruit topping.

Fruit Topping

112 oz. jar apricot preserves

1/2 cup orange juice

Heat together in small saucepan on low and drizzle over hot french toast.



