Panini Press or Buttered Griddle French Toast

Cooking Term Lab

4 eggs

1/3 c. Pancake mix (with pudding powder) 32 oz. Pancake Mix plus 3.4 oz Vanilla instant Pudding
2/3 c. milk

1/3 c. granulated sugar

½ tsp. vanilla 
¼ tsp. cinnamon

6 Texas toast or Kneaders Cinnamon Chunk Bread, cut thick.
___Preheat on Max Heat or 350* on griddle.

____Stir together pancake mix, sugar, and cinnamon in a small bowl.     
___Beat together eggs, milk, and vanilla with an electric mixer and then add dry ingredients.  
____Pour into a PIE tin.
___Dip each side of bread with mixture and place on Pre-heated and Greased Panini Press or Buttered 

     Griddle. Do not lock the Panini Press! If buttering griddle, butter just right before placing bread.
___Garnish with Fruit, Cream, Powder Sugar and Buttermilk Syrup
Buttermilk Syrup

1/4 c. butter, not margarine 
1/2 c. buttermilk

1 Tbs. corn syrup

1 c. granulated sugar

___Cook in LARGE sauce pan and let it come to a Boil

___Boil for 3 minute and remove from heat. DO NOT OVER BOIL!!!!!
___Then add the following…be careful because it foams up quickly! 
½ tsp. baking soda

½ tsp. vanilla

___Mix together and serve over French Toast.
___Serve over French toast or crepes.
Stuffed French Toast Cream 
Can be used in a fruit salad, cupcakes and cream puffs as well
¼c. instant pudding, heaping not leveled, any flavor

½ c. plus 2 Tbs. milk

2 Tbs. sour cream

¾ c. western family cool whip

___Whip pudding & milk and put in fridge for 10 minutes

___Fold in sour cream and cool whip after pudding sets up.

___Serve in between French toast halves.

___Garnish with Buttermilk Syrup, Fruit or Pie Filling, Powder Sugar and the Zest Curl of a lemon 

     for Garnish. (Optional)
