	Food Studies 9                                                             Name ____________________

WVSS                                                                                                     Block________                                                                                                             


               French Toast, Bacon and Hot Chocolate    (yield: 4 servings)
French Toast Ingredients:

· 6 slices of bread (1.5 per person)  --Challah or any bread you have

· 3 eggs

· 150 ml milk

· 2 ml vanilla extract

· pinch of salt

· 15 ml butter/margarine for pan frying

Method:

1. Beat eggs, milk, vanilla and salt in a small mixing bowl

2. Heat 2 frying pans to medium-low heat

3. Melt 5 ml margarine in each frying pan

4. Dip slices of bread into egg mixture so both sides of bread are coated

5. Place bread slices on frying pan and cook until golden brown on one side.  Flip and cook remaining side until golden brown.

6. Place bread on top of cooling rack on top of a cookie sheet & keep warm in a 200° oven until all the bread is cooked.

Bacon Ingredients:    

· 4 slices bacon

Method:        1.  
Cover a baking sheet with aluminum foil (for easy clean up)

2. Arrange bacon slices in a single layer with room between the slices                  so they can brown evenly

3. Place baking sheet in a cold oven in the middle rack

4. Turn oven to 400° and allow bacon to bake for 13-15 minutes or until                      gold & slightly crisp (bacon will crisp up further as it cools!)

5. Place cooked bacon on a sheet of paper towel to drain excess fat.

6. Allow baking sheet to cool so remaining fat solidifies & then throw in                      garbage

7. Keep bacon warm in a 200° oven until french toast & hot chocolate                                  .                   are ready
Hot Chocolate Ingredients:

· 50 ml cocoa powder

· 50 ml sugar

· 800 ml milk  (50 + 750)

· Optional:  3 ml vanilla &/or cinnamon

Method:

1.  Mix together cocoa powder, sugar and 50 ml milk in a saucepan, warm over low heat.

2.  Add remaining milk & warm gently over low heat stirring occasionally
3.  Once hot chocolate is heated through, put a lid on top so a “skin” does not form.

4.  Beat with a whisk just before serving

LAB REVIEW for FRENCH TOAST, BACON AND HOT CHOCOLATE

Cookery principle:____________________________________________________

Product standard: ___________________________________________________

Nutrition:

	egg _____________________
	

	bread  _______________________
	

	Milk   __________________________
	Bacon _______________________


Questions:

1. What is meant by the term “pain perdue”?  ____________________________________________________________

2. Why does day-old bread work well for making French Toast? ____________________________________________________________

3. Why is milk “at risk” for burning on the stove top? ___________________________________________________________

4. Why is bacon “at risk” for catching fire in the oven?  ___________________________________________________________

