“COOKING WITH CLASS”

“Learn to Cook; Relish your Life!”
Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: Staci@cookingwithclass.us 
Grand Marnier Croissant French Toast

Serving Size  : 6     

  8  
eggs -- lightly beaten

  1        cup  half and half

  4        tablespoons  sugar

  1        teaspoon  salt

  ¼       cup  Grand Marnier

  12      large  croissants -- sliced lengthwise

            orange marmalade -- warmed, for garnish

            dried cranberries -- for garnish

Combine eggs, half and half, sugar, salt and liqueur. 

Brush a large non-stick skillet or griddle with oil and heat over medium heat.

Dip croissants in egg batter to coat. Saute egg-soaked croissants until lightly browned on both sides.

Serve with warmed orange marmalade and a sprinkling of dried cranberries.

Per Serving (excluding unknown items): 683 Calories; 35g Fat (48.1% calories from fat); 19g Protein; 66g Carbohydrate; 3g Dietary Fiber; 374mg Cholesterol; 1313mg Sodium.  Exchanges: 3 Grain(Starch); 1 Lean Meat; 0 Non-Fat Milk; 6 1/2 Fat; 1/2 Other Carbohydrates.

Mimosas

                 dry champagne

                 orange juice

Fill champagne glass half full with champagne. Fill to top with orange juice and serve.

Sugar-Pepper Bacon

Serving Size  : 12    

  24 
slices  bacon, thick-sliced

            coarsely ground pepper -- medium grind from The Spice House

  1        cup  brown sugar

Preheat oven to 350. Place a cookie cooling rack over a baking sheet that has been lined with foil.

Lay out bacon strips and sprinkle generously with pepper. Use the heal of your hand and press the pepper firmly into the bacon. Sprinkle each strip of bacon with about 2 t. of the brown sugar. (can be prepared 24 hours in advance)

Bake in preheated oven 20-30 minutes or until as crispy and brown as you desire. Watch carefully after 20 minutes because the sugar likes to burn.

Per Serving (excluding unknown items): 191 Calories; 12g Fat (58.9% calories from fat); 8g Protein; 12g Carbohydrate; 0g Dietary Fiber; 22mg Cholesterol; 409mg Sodium.  Exchanges: 1 Lean Meat; 2 Fat; 1 Other Carbohydrates.
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