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French Toast

Gets a Berry
Merry Makeove



Wake Up to

Berry Delicious
French Toast
Bliss!

Ditch the stovetop flipping and let the oven work its magic with this show-stopping Overnight

French Toast Berry Bake! This heavenly, make-ahead breakfast bake topped with a cinnamon

brown sugar streusel is perfect for holiday mornings and will have your family racing to the

breakfast table. Simply prep the day before and chill in the fridge overnight. Pop in the oven in the

morning and get ready to transform an ordinary breakfast into a spectacular festive celebration!

See below for the full recipe.

Ingredients

« 1 loaf crusty French, challah or
sourdough bread, cubed
8 large eggs
2 cups whole milk
1 tsp ground cinnamon
1/2 cup butter (salted), cut into cubes
3/4 cup of brown sugar
1/2 cup of flour
1 1/2 cup of berries (fresh or frozen)

1/2 tsp salt

Directions

1.Butter a 9x13-inch casserole dish; layer

bread cubes evenly in dish.
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2.In a medium bowl, combine milk, eggs, brown
sugar, cinnamon, and pinch of salt; beat until
blended.

3.Pour mixture over the bread, making sure to coat
each piece. Cover with aluminum foil and chill at
least 2.5 hours or up to overnight.

4. Separately, in a medium bowl, mix together
butter, flour and brown sugar to form crumbles to
use as the topping. Cover and chill.

5.When ready to bake, preheat the oven to 350°F.
Sprinkle the topping evenly over the French toast
mixture, followed by the berries on top. Bake
uncovered 50-60 minutes, or until the top is lightly
browned and the center is cooked through.

6.Enjoy fresh from the oven and drizzle with syrup if
desired.
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Fork It Over: Paint-Periect
Christmas Trees!

Keep kids entertained in the kitchen while you are busy meal-prepping away! Transform
ordinary plastic forks into a creative painting tool for a delightful holiday craft little ones
will love. Perfect for creating textured evergreen trees, the tines of the fork are used in
place of a paintbrush for this easy to execute art project. All you need is green paint,
paper, forks and a few decorations to bring these trees to life.

This unusual painting technique keeps kids engaged and curious, and is Ideal for
preschoolers as it requires minimal fine motor skills. Simply dip the fork in a bowl of
green paint and gently swipe or press into the paper in a triangular pattern to form tree
branches. After it dries, add pom pom balls or other decorations. These charming fork-
painted trees make wonderful handmade holiday cards families will treasure. And clean
up is a breeze since forks can be easily rinsed off or plastic ones disposed.
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Hea.].thy Sant a S how Santa you be\onﬂ on the ‘nice'
list |0\/ moking our healthy Santa Hat
Hat Snacks

Shacks For Pam]\y and Friends! Almost

too cute to eat, our Festive
Strawberry Santa Hat snacks offer a
fun way to get kids excited about
eating healthy during the suﬂar—ﬁilled
holiclay season. Children will get a kick
out of helping assemble these holiday
treats, making this a delicious, hands-on
activity for classroom parties or
Pami\y gatherings.

Moking Santa Hat Strawberries couldnt be
easier. Simply rinse and dry large
strawberries; slice ofF the tops to create
a Hat base so they stand upright. Place a
small dollop of vanila Greek yogurt around
the bottom of each berry and another
tiny swirl at the pointed tip. Thickly slice
bananas and place under the red
strawberries to complete Santa's hat.
Place on a platter and watch as they
quickly disappear!
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Visit food2youinc.com for seasonal menus and more
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from you! Email us at info@food2youinc.com

627 N. Albany Avenue, Chicago IL 60612 Please follow us on Instagram and Facebook for weekly o @ 0
773-257-0599 nutrition tips, prizes & giveaways, fun food ideas and more!
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