
What could be more
divine than biting into a
fl u f f y  app l e - c i nnamon
infused  French toast? On a
weekend morning when you
aren’t scrambling for time,
whip out your chef’s hat and
prepare to make a breakfast
delight. Your taste buds will
thank you for the special
treatment. Before you get
started on your apple-cinna-
mon French toast, invite a
friend, spouse, family mem-
ber, child or grandchild to
join you in making a savoring
breakfast, that is just as
much fun preparing as it is to
eat. The choice of apples is
up to you, but I would rec-
ommend Granny Smith or
McIntosh. Keeping to one
slice may prove difficult, but
sharing it with someone you
care about is apple-solutely
sweet!

BBaakkeedd  AAppppllee--CCiinnnnaammoonn
FFrreenncchh  TTooaasstt
(Make 12 Servings)

IInnggrreeddiieennttss
3 cups nonfat milk 
2 cups pasteurized liquid egg
whites, such as Egg Beaters 
3 tablespoons honey 
1 1/2 teaspoons vanilla extract 
1/4 teaspoon salt 

1 1-pound loaf sliced whole-wheat
bread 
1 cup chopped dried apples (3
ounces) 
1/2 cup raisins 
1 1/2 teaspoons ground cinnamon 
1/2 teaspoon ground nutmeg 
1 tablespoon confectioners’ sugar  

PPrreeppaarraattiioonn
1. Whisk milk, egg whites, honey,
vanilla and salt in a large bowl. 
2. Trim crusts off 8 bread slices and
set aside. Cut the crusts and the
remaining bread into 1-inch pieces.
Toss with dried apples, raisins, cinna-
mon and nutmeg in another large
bowl. 
3. Coat a 9-by-13-inch baking pan
with cooking spray. Transfer the
bread mixture to the pan. Lay the

reserved crustless slices evenly on
top, trimming to fit. Whisk the milk
mixture one more time, then pour
evenly over the bread. Press the
bread down with the back of a wood-
en spoon, making sure it’s evenly
moist. Cover with parchment paper,
then foil, and refrigerate for at least 8
hours or up to 24 hours. 
4. Preheat oven to 350°F. 
5. Bake the casserole, covered, for
40 minutes. Uncover and continue
baking until puffed, set and lightly
browned, about 20 minutes more.
Let stand for 10 minutes; dust with
confectioners’ sugar and serve.  
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Into the Mixing Bowl
A Forkful of French Toast and Pork Chops Keep 
the Taste Buds Begging for More

PPoorrkk  CChhooppss  wwiitthh  AApppplleess  &&
TThhyymmee
(Makes 4 Servings)

IInnggrreeddiieennttss
3/4 cup reduced-sodium
chicken broth, divided
2 teaspoons cornstarch
2 teaspoons canola oil
4 4-ounce boneless pork
chops, 1/2 inch thick, trimmed
of fat
1 small onion, sliced
1 tart apple, such as Granny
Smith, peeled and sliced
1/4 cup apple cider or apple
juice
2 teaspoons Dijon mustard
1/4 teaspoon dried thyme

PPrreeppaarraattiioonn
1. Mix 2 tablespoons broth and
cornstarch in a small bowl. 
2. Heat oil in a large nonstick
skillet over high heat. Add
chops and cook until browned,
2 to 3 minutes per side.

Transfer to a plate.
3. Reduce heat to medium-
high and add onion to the pan.
Cook, stirring often, until it
starts to soften and brown, 2 to
3 minutes. Add apple and
cook, stirring often, until ten-
der, 3 to 5 minutes. Stir in the
remaining broth, cider (or
juice), mustard, thyme and the
cornstarch mixture. Bring to a
boil, stirring, until thickened
and glossy, about 1 minute.
Return the chops to the pan
and heat through. Serve imme-
diately.
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