FRENCH TOASTED SANDWICH yields 2 sandwiches

                                 recipe developed by The Clever Cleaver Brothers®
      3 extra large eggs





4 slices whole wheat bread

1 1/2 tablespoons milk




4 slices jack cheese

         pinch of cinnamon




4 thin slices of ham

         pinch of nutmeg





4 thin slices of turkey

      2 tablespoons butter



   
sun dried tomatoes, patted dry and cut in strips

1.
In a bowl, whip eggs, milk, cinnamon and nutmeg together to make French toast batter.

2.
For each sandwich to be made, place a piece of jack cheese on a slice of whole wheat bread. On 

the jack cheese place a slice of ham, two slices of turkey, some sun dried tomatoes, another slice


of ham and a second slice of jack cheese. Top this with another slice of whole wheat bread.

3.
Do STEP 2 for each sandwich to be made. Cut the finished sandwiches in half, diagonally.

4.
Place the butter in a sauté pan over medium heat. When the butter is hot, dip the sandwich pieces in the French toast batter and immediately place in the hot pan. Do this for as many sandwiches as you 
are making or as many sandwich halves that will fit comfortably in the pan at one time.

5.
Cook the sandwiches until golden brown on both sides and the cheese is melted.

6.
Cut these pieces in half again and arrange 4 sandwich pieces per warm plate.  ENJOY!

