BREAK TIME FHOMEL'RO

WITH .o

Creamy Filled French Toast

Eggs, 3

Milk 1/2 cup
Vanilla 1/2 tsp.
Nutmeg 1/4 tsp.
Salt 1/8 tsp

Butter or Margarine, 1/4 cup melted
Cream Cheese 8 oz softened
Orange Marmalade 1/4 cup
Walnuts 1/4 cup chopped

Bread 12 slices

Powdered sugar, if desired

Spread margarine over bottom of 15 x 10 x 1-inch jelly roll pan. In
small bowl, beat cream cheese until light and fluffy. Add marmalade
and walnuts; blend well. Spoon and spread about 3 heaping Table-
spoonfuls of the cream cheese mixture on 6 of the bread slices; top
with remaining bread slices. Press together lightly. Cut each in half
from corner to corner to form triangles.

In medium bowl, beat eggs slightly. Add milk, vanilla, nutmeg, and
salt; beat well. Dip each triangle into egg mixture, coating both sides.
Place triangles on margarine in jelly roll pan. Broil 5 to 6 inches from
heat for about 3 to 4 minutes on each side or until golden brown.
Sprinkle with powdered sugar.

Serves: 6
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Why do fat chance and slim chance mean the same thing? 1 ASHIE
-

Why are there interstate highways in Hawaii?

If 7-11 is open 24 hours a day, 365 days a year, why are there locks on the doors?

Why is the ASHI Experience the Best Inspection Value?
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Herbs ¢ Spices
Celery Seed

The flavor of celery,
but it doesn’t wilt or
heed chopping.

Ceeds... Add to soups,
stews and pickling
brine.

Stir.. into cucumber
salad anhd pickled
beets.

Ground... Add to
Creamy coleslaw anhd
pOtato-salad dressings.

Gtir...into deviled egg
filling.

Sprinkle... on split-pea
soup or fish chowder
just before serving.

Add ....to tomato
juice.

FOR EASY ANSWERS TO TOUGH QUESTIONS
PLEASE VISIT US ON THE WEB AT www.GO2HOMEPRO.com or Call 1-800-813-1110






