
Bacon Stuff ed French Toast Rolls
Prep: 25 minutes
Bake/Cook: 35 minutes • Serves: 4

2 tablespoons packed light brown sugar
½ teaspoon fresh cracked black pepper
6 slices hickory smoked bacon
12  slices whole grain sandwich bread, 

crusts removed
¾ cup maple syrup
2 large eggs
¼ cup milk
1½ tablespoons granulated sugar
1½ teaspoons ground cinnamon
 Nonstick cooking spray

1. Preheat oven to 350°. Line rimmed baking pan with parchment 
paper or aluminum foil; place wire rack in pan (or use a broiler pan). 
In small bowl, combine brown sugar and pepper. Arrange bacon in 
single layer on rack or broiler pan. Evenly sprinkle bacon with brown 
sugar mixture. Bake 25 to 30 minutes or until bacon is well done. 

Bacon will become fi rm as it cools. Cut each slice of bacon lengthwise 
in half then crosswise in half. You should have 24 pieces of bacon.

2. With rolling pin, fl atten bread. Place 2 pieces bacon on 1 edge of 
each slice of bread. Spread ½ tablespoon syrup on opposite edge of 
each slice of bread. Starting on edge with bacon, roll up each slice of 
bread to enclose bacon.

3. In shallow bowl, whisk together eggs and milk. In separate shallow 
bowl, combine granulated sugar and cinnamon.

4. Heat large skillet or griddle over medium heat; spray with nonstick 
cooking spray. In batches, dip each roll in egg mixture, then place, 
seam side down, in skillet. Cook 5 to 6 minutes or until golden brown, 
turning to cook all sides and spraying skillet with additional cooking 
spray as needed. Immediately transfer rolls to cinnamon-sugar 
mixture, turning to coat. Serve with remaining syrup for dipping.

Approximate nutritional values per serving (3 rolls): 
492 Calories, 9g Fat (3g Saturated), 82mg Cholesterol, 
585mg Sodium, 87g Carbohydrates, 6g Fiber, 16g Protein


