
PRIMARY NAVIGATION

Home

Hero Banner 1

Featured Recipes

News

As Seen In

Hero Banner 2

Recipe Roundups

Newsletter Subscription

Add Section

Recipes

Breakfast & Brunch

Lunch & Snacks

Apps & Soups

Dinner

Dessert

Holiday & Entertaining

Salads & Side Dishes

Healthy

Vegetarian

Gluten-Free

Quick & Easy

Add Page

Drinks

Cocktails

Wine & Beer

Summer Sips

Holiday & Big Batch

Hot Drinks

Milkshakes

Smoothies

Add Page

Recipe Roundups

Healthy

Family-Friendly

Fall & Winter

Spring & Summer

Holiday & Entertaining

Add Page

Trending

Happening Now

Health & Wellness

Holiday & Entertaining

HOME

ingredients

Sweet Cinnamon Filling

3 tbsp butter, melted

3 tbsp sugar

2 tbsp brown sugar

1 tbsp cinnamon

2 large eggs

1/4 cup milk

2 tbsp sugar

2 tsp cinnamon

8 slices soft white bread, crusts removed

2 tbsp butter

Maple syrup, for serving

print

directions

1. For the sweet cinnamon filling, in a small bowl, melt the 

butter in the microwave. Stir in sugar, brown sugar and 

cinnamon until smooth. In a second small bowl, whisk eggs 

and milk. In a third small bowl, mix sugar and cinnamon.

2. Using a rolling pin, roll out crustless bread slices until 

thin. Spread a layer of the sweet cinnamon filling on each 

slice and roll up tightly.

3. Melt butter over medium heat in a large non-stick pan. Dip 

each roll into the egg mixture and place in the pan, cooking 

in 2 batches if pan isn't big enough. Saute for 1-2 minutes 

per side, until the outer layers is golden and crisp. Remove 

from heat and sprinkle with cinnamon-sugar mixture. Serve 

with maple syrup.

“I was 7 before I realized you could

eat breakfast with your pants on.”
—  C H R I S T O P H E R  M O O R E
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cinnamon
french toast
sticks
What happens with a cinnamon bun collides with

French toast? This recipe for scrumptious

Cinnamon French Toast Sticks, bread that is rolled

up around a sweet cinnamon and brown sugar

mixture, sautéed until golden and sprinkled with,

you guessed it, more cinnamon sugar. Talk about a

breakfast bonanza!

SERVES: 4-6
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