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WELCOME TO COOKING FOR TWO



Not so many years ago, many of us lived as part of large and extended households. Much of the food eaten in those households was cooked in large quantities from recipes meant to feed a crowd. My, how times have changed. In a world of single professionals, single parent families, and couples who remain childless by choice, many of the multiple serving cookbooks we grew up with simply don’t meet our needs anymore.


A similar quandary befell my husband Bruce and me. Once our kids were all grown, with families of their own, we were left, still appreciative of the family style cooking we enjoyed for years, but not always sure what to do with such large quantities of food.


Thus began the series of recipe transformations that have led to Cooking for Two. This isn’t a book about using mixes or ordering takeout; it’s about ways to create delicious, from-scratch cooking in your home kitchen, whether that kitchen happens to be deluxe and fully equipped, or much more modest.


WHAT ABOUT THOSE CALORIE COUNTS?


First, let me make clear that I am not a nutritionist; I am simply a person who is very interested in nutrition and has chosen to educate myself as much as possible on the subject. Although caloric content is only a small part of the nutritional picture, it is an important one—especially if you are trying to either lose weight or maintain a healthy weight. I have gauged all the calorie counts in this book by using two major sources: reading the labels on the products I use, and Internet research. In the latter instance, I generally visit at least three separate sites to determine the most accurate median count for any particular food; it is amazing how much variation there can be. I then calculate the approximate caloric value of each ingredient I use in any given recipe, depending on the quantity used. One important note: I use only skim milk in my cooking; it will definitely impact the calorie count in certain dishes, and possibly the way they turn out, if you use whole or another higher fat content milk. There are a few smaller ingredients I don’t even try to count, such as salt, baking powder, spices, and flavorings such as vanilla. Everything else goes into the calorie-count pool to produce a grand total as well as approximate counts for individual servings. I personally use calorie counts regularly, just to keep tabs on how many I consume in any given day. Knowing approximately how many calories are in a dish is a handy way to satisfy your curiosity about just how much you do eat, and if you’re interested in keeping tabs as well, this will make your job a little easier.


DEGREES OF DIFFICULTY


I’ve included a very subjective guide with each recipe as to how difficult it is to prepare. Because I’ve been cooking since my age was in the single digits, there’s not too much that fazes me anymore, so I sometimes forget what it’s like to just be starting out. In general, I’ve used a combination of a complexity of ingredients, techniques used, and time involved in attempting to determine whether a recipe might be Easy, Moderate, or Complex. In some cases I’ve even blended two designations into one, just in case I’ve under or overestimated.


LET’S GET STARTED!


There are five chapters for you to explore, each with different themes and types of recipes. You’ll find a blending of them in the final chapter, Festive Feasts. So, just decide where you’d like to begin, and let’s get cooking!







BOUNTIFUL BREAKFASTS, BRUNCHES & BAKED GOODS



Trying to bake for two people can be frustrating at times, while buying from the store or bakery can lead to expensive and sometimes less than healthy choices. There are numerous breakfast and bread recipes in this chapter gauged toward smaller households. I think they’re actually more fun to bake than many larger-portioned recipes, although there are one or two unique twists to consider.


Perhaps the most challenging aspect of small-batch baking is accurately calculating the correct amount of egg to use. After measuring numerous eggs, I’ve come up with proportions that work well for each recipe. I choose to utilize fresh eggs in almost all my recipes calling for egg. You can easily store a partial, beaten egg in a small, covered container in your refrigerator for up to three days. You’ll find many recipes using small quantities of egg throughout this book, so using it up shouldn’t be a problem. Or, you can just add it in to a breakfast egg scramble, if you prefer. In order to measure the egg, first beat it to thoroughly blend the yolk and white but not to make it increase in volume. Measure using either measuring spoons, a medicine dropper, or a mini measure—whatever works best for you. In general, one large egg will yield 3–4 tablespoons of liquid egg.


It’s also of note that I use skim milk in all my recipes; if you wish to substitute a different fat content, it may affect how the recipe turns out and/or calorie count.


Aside from your standard measuring and mixing utensils and bowls, recipes in this section may require a 6-cup muffin tin, small baking sheet, individual-sized (4") pie plates, waffle iron, 6" frying pan and/or larger skillet, and a small saucepan.


Recipes here range from egg-based to bread-based and quick breads to yeast rolls and loaves, with sweet and savory variations abounding. There are also a couple of additional breakfast style recipes included in other chapters, including Ham and Egg Pizza (p. 102) and Croque Monsieur or Madame (p. 259).








Peach Parfaits with Crunchy Nut Granola



Moderate


Fresh sweet peaches in season are surely one of life’s little luxuries. Although these crunchy and creamy parfaits highlight their flavor perfectly, they’re also very tasty when prepared with frozen thawed peaches or with an individual serving of juice-packed peaches.


INGREDIENTS


2 tablespoons orange juice


2 tablespoons honey or maple syrup


2 medium ripe peaches, diced, or 1½ cups frozen peaches, thawed


1 cup plain Greek style yogurt


2 tablespoons ginger mini chips (diced crystalized ginger), optional


1 cup Crunchy Nut Granola


DIRECTIONS


1. Combine the orange juice and honey or maple syrup.


2. Pour the syrup juice mixture over the peaches and allow them to macerate to blend the flavors for at least 5 minutes. Drain this juice from the peaches and mix it with the yogurt, adding in the ginger mini chips at the same time.


3. Layer the granola, yogurt, and peaches twice in two parfait glasses, ending with a final sprinkling of granola. Garnish with a piece of peach in each glass if you wish and enjoy at once.
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There are about 480 calories per parfait.






Crunchy Nut Granola



This golden, nutty granola is great by itself or topped with fresh berries and milk or half-and-half. In a sealed plastic bag or canister, it will stay fresh for several weeks.


INGREDIENTS


¼ cup packed brown sugar


2 tablespoons corn or canola oil


¼ teaspoon almond extract


2 tablespoons orange juice


⅛ teaspoon salt


1 cup old-fashioned rolled oats


½ cup combination of sliced almonds, chopped pecans


DIRECTIONS


1. Preheat your oven to 350°F.


2. Combine the brown sugar, oil, almond extract, orange juice, and salt, mixing well. Stir in the oats and nuts to coat completely.


3. Spray your baking sheet with non-stick spray, or oil lightly. Pour the granola onto the baking sheet, spreading out well.


4. Bake for 35–40 minutes, stirring occasionally to break up and even browning. Allow to cool completely before placing in an airtight container.


This makes 2 cups of granola; 1110 calories total or 280 per ½ cup serving, 140 per ¼ cup.






Popovers for Two



Easy-Moderate


Have your ingredients at room temperature to facilitate the baking of light and puffy popovers. For an easy shortcut simply place your eggs, still in the shell, in a bowl or cup of hot tap water for about 1 minute to warm it up. This makes six small popovers.


INGREDIENTS


2 large eggs


½ cup milk


½ cup flour


¼ teaspoon salt


3 teaspoons butter


DIRECTIONS


1. Preheat your oven to 400°F.


2. Divide the butter evenly between three muffin cups, staggering the ones used for even baking.


3. Whisk or beat together the eggs and milk. Whisk in the flour and salt until the mixture is smooth but not bubbly; approximately the consistency of heavy cream.


4. Place the muffin tin in the preheated oven for about 1 minute, until the butter melts. Pour the batter evenly into the prepared cups.


5. Bake for 30–35 minutes, until the popovers are deep golden brown and puffed high. Be patient; if you under-bake the popovers, they will deflate once you remove them from the oven.


6. Serve them warm with your favorite jam.


One batch of popovers without condiments equals about 250 to 500 calories, depending on type and amount of jam.






Gougières



Moderate


These cheesy little mounds are basically a savory cream puff without the cream filling. They are delicious for breakfast, brunch, or as an appetizer and are best served hot. The pate a choux mixture may be frozen; drop the batter onto wax paper, sprinkle with the Parmesan cheese, and freeze until firm. Label and store in a sealed zip-lock bag. When ready to bake, place the frozen gougières on your parchment-lined baking sheet and place directly into a preheated oven, allowing just a few more minutes of baking time. This recipe makes 6 little gougères. If you’d prefer them for appetizers, you can form a dozen petite mounds instead, adjusting the baking time down slightly.


INGREDIENTS


¼ cup water


2 tablespoons butter


¼ teaspoon salt


A few grinds black pepper


¼ cup flour


1 egg


¼ cup shredded Gruyère cheese


1 tablespoon grated Parmesan cheese


DIRECTIONS


1. Preheat your oven to 400°F.


2. Place the water, butter, salt, and pepper in a small saucepan. Bring to a full boil over medium high heat.


3. While still boiling, stir in the flour all at once, continuing to cook a minute longer, until the mixture has adhered into a ball.


4. Remove from the heat and beat in the egg until it is smooth and glossy. Set aside for a couple of minutes to just slightly cool; this is a good time to shred the Gruyère cheese.


5. Stir the Gruyère vigorously into the pate a choux mixture and drop in 6 even mounds on a parchment-lined baking sheet.


6. Sprinkle the grated Parmesan evenly over the tops and bake for 25 minutes, until the gougères are puffed and golden. If you wish, pierce the side of each little puff with a sharp knife blade, allowing steam to escape.


7. Serve at once, or if you prefer they may also be enjoyed at room temperature.


This recipe serves two for breakfast or brunch, 260 calories per serving of three gougières or 520 total.
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Fluffy Waffles for Two



Moderate


Fresh hot waffles, crispy golden on the outside and fluffy light within, put their frozen counterparts to shame. If you have room to tuck away a waffle iron, it’s a great investment for many future breakfasts and brunches.


INGREDIENTS


1 egg, separated


½ cup milk


2 tablespoons cooking oil


½ cup flour


1 teaspoon baking powder


1 teaspoon sugar


¼ teaspoon salt


DIRECTIONS


1. Preheat your waffle iron and spray with non-stick spray if needed (I prefer to do this even though I have an iron with a non-stick surface).


2. Beat the egg white in a small bowl until it reaches soft peaks; set aside. Combine the egg yolk, milk, and oil in a medium mixing bowl, beating until well combined.


3. Whisk or beat in the combined dry ingredients until the batter is smooth. Gently fold in the beaten egg white until just well combined.


4. Pour about ½ of the batter evenly over the hot iron, cooking until done. Repeat with the rest of the batter.


5. Enjoy hot with butter and maple syrup. For a special treat, top them with fresh berries and whipped cream.


This makes two full-sized waffles at about 295 calories each without toppings.






Gingerbread Waffle with Fresh Orange Butter Sauce



Moderate-Complex


Imagine the sweet, spicy scent of gingerbread wafting from your waffle iron! These waffles are extra rich and delicate, and pair delightfully with Fresh Orange Butter Sauce. Set your waffle iron to a medium low setting so as not to burn your waffle; due to the molasses and sugar content, you don’t want it too dark. The trick is to cook it thoroughly enough so that it won’t fall apart when you’re removing it from the iron, while maintaining the delicate gingerbread flavor. Gently folding the waffle over onto itself while transferring it from the iron to your plate will help in this endeavor; just unfold it as soon as it hits the plate. You can substitute ¼ teaspoon pumpkin pie spice for the mixed spices in the recipe, if you wish.


INGREDIENTS


2 tablespoons butter, melted


1 egg, beaten


⅜ cup sour cream


¼ cup sugar


2 tablespoons molasses


½ cup all-purpose or cake flour


¼ teaspoon ginger


¼ teaspoon cinnamon


¼ teaspoon grated orange zest


¼ teaspoon baking soda


Pinch cloves


Pinch salt


DIRECTIONS


1. Preheat your waffle iron, spraying it with non-stick spray or oiling it lightly.


2. In a small bowl, whisk together the melted butter, egg, sour cream, sugar, and molasses.


3. Whisk in the combined dry ingredients until just well blended.


4. Pour evenly over the hot iron and cook until done. Carefully transfer to your plate and repeat with remaining batter. Top with the warm Fresh Orange Butter Sauce. Feel free to top with an extra dollop of sour cream, if you wish.


This recipe is approximately 470 calories per waffle, before adding sauce or sour cream.






Fresh Orange Butter Sauce



INGREDIENTS


2 medium navel oranges, zest grated


2 tablespoons sugar


1 teaspoon cornstarch


1 tablespoon butter


2 teaspoons orange liqueur (optional)


DIRECTIONS


1. Peel and section the orange, saving all the juice.


2. Combine in a small saucepan along with the sugar, cornstarch, and butter. Stir to dissolve the sugar and cornstarch, and then heat to boiling.


3. Remove from heat and stir in the orange liqueur, if desired. Serve warm over your Gingerbread Waffle.


Orange Butter Sauce has about 340 calories total.
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Crispy Cornmeal Chicken and Waffles



Complex


The techniques to create this satisfying breakfast or brunch dish are not particularly difficult, but it does require a bit of concentrated attention and timing to have everything ready to eat at the same time. Start by marinating your chicken in the buttermilk mixture; prep the sauce and waffle ingredients while the chicken is tenderizing. Begin frying the chicken just before combining the wet and dry waffle ingredients; if you’re really clever you can cook your chicken and waffles simultaneously. Then all you’ll need to do is plate, pour on the Cranberry Maple Sauce, and enjoy!


Crispy Chicken


INGREDIENTS


½ cup buttermilk or ½ cup milk mixed with 1 teaspoon lemon juice


¼ teaspoon salt


Splash Tabasco sauce


2 (4–5-ounce) boneless, skinless chicken breasts


2 tablespoons cornmeal


2 tablespoons flour


¼ teaspoon salt or garlic salt


¼ teaspoon paprika


¼ cup corn oil


DIRECTIONS


1. Combine the buttermilk or milk and lemon juice with the salt and Tabasco sauce.


2. Cut each chicken breast into three strips and add them to the liquid, covering all the pieces. Placing it in a zip-lock bag may make this easier to accomplish. Allow it to sit for about 30 minutes; this is a good time to concoct your syrup and get the waffle ingredients assembled.


3. Combine the cornmeal, flour, salt or garlic salt, and paprika and set it aside.


4. Once you’re ready to fry the chicken, preheat the oil in a 6" heavy frying pan over medium high heat.


5. Shake the excess buttermilk from the chicken pieces and dredge them evenly in the flour and cornmeal mixture.


6. Quick fry the chicken strips until they are nicely browned on all sides and cooked through; this will only take about 2–3 minutes.


7. Drain on a paper towel while finishing the waffles.


There are approximately 340 calories per serving of chicken.






Cornmeal Waffles



INGREDIENTS


2 tablespoons corn oil


1 small egg (about 2 tablespoons)


½ cup buttermilk or ½ cup milk mixed with 1 teaspoon lemon juice


⅜ cup flour


2 tablespoons cornmeal


1 tablespoon sugar


¼ teaspoon salt


¼ teaspoon baking soda


½ teaspoon baking powder


DIRECTIONS


1. Preheat your waffle iron on a medium high setting; oil or cover the surface with non-stick cooking spray.


2. In a small bowl combine the oil, egg, and buttermilk or milk and lemon juice, whisking to combine well.


3. Stir together the flour, cornmeal, sugar, salt, baking powder, and baking soda in a separate bowl. Just before baking your waffles, add the dry ingredients to the liquid mixture, stirring until just combined.


4. Pour half the batter evenly onto the hot waffle iron and bake until done. Place on your serving plate, and repeat with remaining batter. Top with the fried chicken strips and pour the Cranberry Maple Sauce over all.


One waffle equals about 310 calories before adding chicken and sauce.






Cranberry Maple Sauce



INGREDIENTS


1 cup fresh or frozen cranberries


½ cup orange juice


½ cup pure maple syrup


2 tablespoons butter


DIRECTIONS


1. Combine all ingredients in a small saucepan. Bring to a full boil, stirring occasionally.


2. Lower heat and simmer for 2–3 minutes, until the cranberries have softened and burst. You can help this process along if you wish by pressing them with the back of a spoon, or leave a few intact for color and flavor.


3. Serve the syrup warm over the chicken and waffle.


Calories in Cranberry Maple Sauce total approximately 360 per serving.






Pancake Master Mix



Easy


This recipe provides you with 6 mini-batches of pancake mix, ready to combine with a bit of egg, oil, and water whenever you’d like a few pancakes. Leftover pancakes may be stored in plastic wrap or zip-lock bags in the fridge for up to three days, if you have leftovers. Simply pop them in the microwave for a few seconds to reheat. (Hint: I like to butter my pancakes before microwaving; it’s easy to apply to the cool pancakes and provides you with a nice gauge of when they’re heated through.) Measure out the mix the same as you do the flour, by spooning lightly into the measuring container and leveling off with a straight spoon handle or knife edge.


INGREDIENTS


3¼ cups all-purpose flour


1 cup non-fat dry milk powder


2 tablespoons baking powder


2 tablespoons sugar


1½ teaspoons salt


DIRECTIONS


1. Combine all the ingredients in a large bowl, whisking well so that everything is thoroughly blended.


2. Divide the dry mix evenly between six sandwich-size zip-lock bags; this should equal just about ¾ cup per bag.


3. Label and store in a cool, dry place until you’re ready to use. The most perishable item in the mix is the milk powder, so to determine shelf life, check for “use by” date on that package. When you’re ready for some pancakes, use the guidelines below.






Small Batch Pancakes



INGREDIENTS


¾ cup bag Master Mix


1 tablespoon corn oil


½ cup cold water


½ beaten egg; about 2 tablespoons or 1 egg


DIRECTIONS


1. Whisk all ingredients together until the batter is fairly smooth. Adding a whole egg will give you slightly more crepe-like pancakes; ½ egg will be more like a traditional flapjack. Allow it to rest a minute or two, while your frying pan is getting nice and hot.


2. Check the pan for readiness by sprinkling a few drops of water from your fingertips onto the pan’s surface; the water should form little droplets and skitter along the top of the pan.


3. Lightly oil the pan or coat with non-stick cooking spray. Pour the batter in to form 4" diameter pancakes. Cook over medium high heat until the tops form bubbles; carefully flip and fry on the second side until they are evenly golden brown and cooked through.


4. Serve hot with your favorite toppings. This recipe will yield approximately 5–6 pancakes, depending on their size.


Calories per batch (not including frying oil or toppings) are 275 per package of dry mix; about 465 when prepared with ½ egg; about 95 each per 5 pancakes or 75 each per 6 pancakes.
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Pumpkin Pancakes



Easy-Moderate


These are a great autumn treat, and also a handy way to utilize small amounts of puréed pumpkin. Other recipes using small quantities of pumpkin purée include Pumpkin Apricot Cheesecake (p. 276) and Curried Pumpkin Apple Soup (p. 280). To save pumpkin for future use, measure out the amount you need for the desired recipes and freeze individually on a wax paper–lined baking sheet. Once they are frozen, seal in a plastic freezer bag, labeled for amount of pumpkin and freezing date. Canned pumpkin pureé may be denser than homemade; if necessary, adjust pumpkin and milk ratio to produce a pourable batter. Substitute ¼ teaspoon of pumpkin pie spice for the mixed spices listed if you prefer.


INGREDIENTS


¼ cup milk


¼ cup pumpkin purée


½ egg, beaten: about 2 tablespoons


1 tablespoon butter, melted


1 tablespoon sugar


⅛ teaspoon cinnamon


⅛ teaspoon ginger


⅛ teaspoon salt


Pinch of nutmeg


½ cup all-purpose flour


1 teaspoon baking powder


DIRECTIONS


1. Whisk together the milk, pumpkin purée, egg, melted butter, and sugar until smooth. Add the combined dry ingredients, again whisking smooth.


2. Preheat skillet or frying pan over medium high heat until a drop of water skitters across the surface. Lightly oil the surface and pour half the batter into three equal portions on the hot pan, turning once when the tops form bubbles.


3. Remove to serving plate and repeat with the remaining batter. Serve hot with your choice of toppings.


This equals about 450 calories per batch, not including frying oil or toppings, or about 75 calories for each of 6 pancakes.






Classic French Toast



Easy


Classic French Toast stands quite nicely on its own paired with butter and syrup or jam; add bacon or sausage for even heartier fare. It also forms the basis for other delectable breakfast or brunch dishes such as Caramel Banana French Toast or Berries and Cream French Toast. Baguette style bread is not recommended for this recipe because the slices are not big enough in diameter to absorb the liquid; go for a more rustic type loaf or commercially sliced French or Italian bread. Calories will vary slightly depending on the type of bread used and whether you choose milk or half-and-half for the dipping batter.


INGREDIENTS


2 eggs, beaten


⅜ cup milk or half-and-half


Pinch or 2 of sugar


⅛ teaspoon vanilla extract or a pinch of cinnamon, nutmeg, or cardamom


4 slices French or Italian style bread (not baguette)


2 teaspoons oil or butter


DIRECTIONS


1. In a small bowl, use a fork or small whisk to beat together the egg and milk or half-and-half. Stir in the sugar and desired flavoring.


2. Dip each slice of bread on both sides, allowing it to absorb a goodly amount of the liquid.


3. Heat the butter or oil in a heavy frying pan or skillet over medium heat. Add the dipped slices of bread and allow them to sauté until browned on one side; flip and brown the other side as well.


4. Serve hot with desired toppings.


Made with skim milk and light Italian bread, 2 slices without condiments will be approximately 210 calories; made with half-and-half 255 calories.






Berries and Cream French Toast



Easy


Here’s a little bit of sweet indulgence to start your day in style. If you’re a coconut lover, you could try substituting Sweet Coconut French Toast (p. 26) in place of the classic listed here.


INGREDIENTS


2 ounces cream cheese


¼ cup heavy cream


2 tablespoons sugar


4–6 drops vanilla, lemon, or orange extract or a small pinch of grated lemon or orange zest


1 recipe Classic French Toast (p. 20) flavored with vanilla extract


2 tablespoons strawberry or raspberry jam


DIRECTIONS


1. In a small mixing bowl, using an electric mixer, beat together the cream cheese, heavy cream, sugar, and flavoring of choice until smooth and creamy; set aside.


2. Prepare the French toast, placing it on the serving plate and spreading it evenly with the jam when done.


3. Mound the whipped cream cheese mixture evenly on each slice and top with berries. Serve at once.


The cream topping and jam are about 300 calories per serving without berries or Classic French Toast. Prepared with strawberries the entire dish will equal about 560 calories per serving; with raspberries 580 calories.





[image: image]






Caramel Banana French Toast



Easy


Slightly under-ripe bananas work best for this recipe. If you wish to be extra indulgent, you can top the whole thing with a dollop of sour cream, whipped cream, or even ice cream, although it’s quite tasty all by itself.


INGREDIENTS


2 tablespoons butter


¼ cup packed brown sugar


2 tablespoons orange juice


2 tablespoons half-and-half


½ teaspoon vanilla extract and/or 1 teaspoon rum


1 banana, peeled and thinly sliced


1 recipe Classic French Toast (p. 20) flavored with cinnamon and/or nutmeg or 1 recipe Sweet Coconut French Toast (p. 26)


DIRECTIONS


1. Combine the butter, brown sugar, orange juice, and half-and-half in a small saucepan. Bring to a full boil. Add the vanilla extract or rum.


2. Add the sliced banana and heat for just a few seconds longer to blend flavors without cooking the banana slices. Serve over French toast.


This sauce equals about 270 calories without cream toppings.
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Fried Rice Breakfast Patties



Easy


I started concocting this easy-to-cook mixture of rice and egg back when I was in high school, and it remains one of my favorite ways to use up cold cooked rice. This recipe serves two, and is a breeze to make in larger batches. I especially enjoy Fried Rice Breakfast Patties with a side of bacon, although they’re also tasty on their own or with a few chopped cashews or peanuts sprinkled over them.


INGREDIENTS


1 cup cooked rice


2 eggs, slightly beaten


1 teaspoon dried onion flakes


1 teaspoon soy sauce


Several grinds of black pepper


2 tablespoons oil


DIRECTIONS


1. Combine the rice, eggs, and seasonings in a small bowl, stirring to combine well.


2. Heat the oil over medium high heat; you want it nice and hot.


3. Spoon half the rice mixture onto the hot oil in three even mounds; it will spread slightly. Cook patties until the edges appear brown, flip and cook on the other side until they are light golden brown on both sides and cooked through; about 2 minutes total. Repeat with remaining rice mixture.


4. Serve hot as is, topped with a little more soy sauce, or with a side of choice.


One serving cooked in corn oil is about 270 calories.






Sweet Coconut French Toast



Moderate


This is a handy way to use up leftover coconut milk and/or sweetened condensed milk. It’s rich and sweet enough to enjoy as is, or try topping with jams, fresh berries, or other fruits, or even a drizzle of chocolate sauce for a decadent breakfast treat.


INGREDIENTS


2 tablespoons sweetened condensed milk


⅜ cup coconut milk, regular or light


2 eggs, lightly beaten


4 large slices white bread


4 teaspoons unsalted butter or coconut oil


¼ cup sweetened flaked coconut


DIRECTIONS


1. Beat together the condensed milk, coconut milk, and eggs until smooth; the mixture will be fairly thick and creamy. Allow the bread to soak in the mixture long enough to absorb as much of the liquid as possible.


2. Heat a heavy skillet or frying pan over medium heat. Add the butter or coconut oil, allowing it to melt but not start to brown.
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