Ingredients

2 slices Prepared French Toast

2-3 pumps Jif Natural Peanut Butter Sauce
4 Slices Cooked Bacon
1 Banana sliced into ovals

Garnish - Powdered Sugar, Fresh Berries, Smucker’s’ Natural
Breakfast Syrup

JIF® PEANUT BUTTER BACON AND
BANANA STUFFED FRENCH TOAST

Servings: 1

Directions

1. Cook French toast as desired.

2. Spreads Jif Natural Peanut Butter sauce on the top side of one
French toast slice. Place sliced bananas on peanut butter sauce
followed by the cooked bacon and remaining slice of prepared
French toast.

3. Return stuffed French toast to griddle for 2-to-3 minutes per side or
until peanut butter sauce has slightly melted.

4, Plate stuffed French toast as desired with powdered sugar, fresh
berries, and Smucker’s Natural Breakfast Syrup
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