
Studio 5

Friday, May 16, 2008
“Chocolate French Toast w/Yogurt & Berries”

Becky Low

Dairy Farmers of Utah

[image: image1.png]Nutrition Facts

Serving Size 2 slices
Servings Per Container 4

Amount Per Serving

Calories 430  Calories from Fat 60
e

% Daily Value*

Total Fat 7g 1%
Saturated Fat 2.59 13%

Cholesterol 165mg 55%

Sodium 120mg 5%

Total Carbohydrate 76g 25%
Dietary Fiber 6g 24%
Sugars 30g

Protein 18g

|

Vitamin A 8% . Vitamin C 20%
Calcium 20% . Iron 25%

*Percent Daily Values are based on a 2,000

calorie diet. Your daily values may be higher or

lower depending on your calorie needs:
Calories: 2,000 2,500

Total Fat Less than 65g 80g
Saturated Fat Less than 20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 25¢g 30¢g

Calories per gram:
Fat9 « Carbohydrate 4 « Protein 4





Ingredients:
2
tablespoons powdered sugar

3 1/2
tablespoons unsweetened cocoa powder, divided

3
tablespoons granulated sugar

3
eggs, beaten

1/3
cup 1% milk

8
slices of firm white bread*

1 1/2
cups reduced fat vanilla yogurt

1 1/2
cups raspberries or sliced strawberries

Method:
Stir together 2 teaspoons cocoa with the powder sugar.  Place in a sifter or small strainer; set aside.

Stir together granulated sugar and 3 tablespoon cocoa; add beaten eggs and milk; beat well.  Pour mixture into pie plate or shallow bowl.

Heat griddle on medium to medium/low heat.  Spray griddle with non-stick spray.  Dip bread slices in milk/egg mixture, coating all sides.  Place bread on hot griddle.  Cook 2-3 minutes per side or until lightly browned.  Cut slices in half diagonally.

Serve Hot.  Sift or sprinkle plates with cocoa and powdered sugar mixture.  Arrange slices of French toast on cocoa/sugar sprinkled plates, sprinkle with additional cocoa/sugar. Stir yogurt until smooth and creamy; spoon over French toast; top with berries.  

Notes:

Fun twist to traditional French Toast

* Firm bread, stale bread (but not moldy), French bread, or bread which has set for a few days works best with this recipe. 

