
 

 

 
Week Of January 09, 2012 

Serving Size: 4 People  

 
[A]  Stuffed French Toast 

Each recipe and side is coded with an A,B,C,D or E that corresponds to the shopping list. If you're unable to make a 
particular dinner, simply cross off everything in the grocery list with that code. There is extra room under each category 
for you to write in your own ingredients.  
 
 
What You Need But May Already Have 

 
Jams and Jellies 

 
Produce 
 
Bread 

 
Nuts 

 
Dairy 

 
Cheese 

ground nutmeg
vanilla extract

1/2 cup apricot preserves A

1 loaf French bread A

1/2 cup chopped walnuts A

4 large eggs A

8 ounces cream cheese A

  

 

 
 
 

 
 

RECIPES FOR JANUARY 09 - 1 OF 1  

 
[A] Stuffed French Toast  F  
Prep time: 15 minutes Cook time: 10 minutes  
 

 
 
per serving: 408 calories; 12 grams protein; 19 grams 
total fat; 3 grams fiber; 8 grams saturated fat; 48 grams 
carbohydrates; 137 mgs cholesterol; 516 mgs sodium; 11 
WW points plus 

8 ounces cream cheese
1/2 cup apricot preserves
1 teaspoon vanilla extract
1/2 cup chopped walnuts
1 loaf French bread
4 large eggs 
1/4 cup water
1/2 teaspoon ground nutmeg

[1] In a small mixing bowl beat together cream cheese, 
apricot preserves, and vanilla until fluffy. Stir in nuts; set 
aside. Cut bread into 1/2-inch-thick slices. Spread every 
other slice with some of the cheese mixture. Place a plain 
slice on top.  
 
[2] Beat together eggs, water and nutmeg. Using tongs, 
dip the sandwiches in the egg mixture, letting excess drip 
off. Cook on a lightly greased skillet or griddle over 
medium heat about 2 minutes on each side or until golden
brown. Cool.  
 
[3] Place cooled toast into a ziptop bag, attach label and 
lay flat in the freezer.  
 
COOKING DIRECTIONS (ALSO ON LABEL BELOW)  
 
Thaw.  
1. Heat slightly in microwave or warm oven. Serve with 
warm syrup.  
 

 
Stuffed French Toast   
 
COOKING DIRECTIONS  
Thaw.  
1. Heat slightly in microwave or warm oven. Serve with 
warm syrup.  
 
SIDE SELECTIONS  
Warm Syrup, Fresh Fruit 

 

 
 
 
 
 

Post this dinner summary on your freezer to keep track of what you have.  
Simply check it off after you have prepared the meal.  

 
QTY MEAL COOKING METHOD EST COOKING TIME SIDE SUGGESTION 

_____ 

[A]  Stuffed French Toast   
Thaw 

Microwave or Oven 10 minutes  Warm Syrup  
Fresh Fruit  
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