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Stuffed French Toast 
A great take-along breakfast, these pitas resemble a fruit pie after baking. Our vacations always started early in the morning with a breakfast on the road of Stuffed French Toast, dipped into individual cups of Strawberry Jam. 
Ingredients:

· ¼ cup pitted dates

· ½ cup raw cashews

· 2 tablespoons rolled oats

· 1 cup water

· ¼ teaspoon salt

· 4 whole wheat pitas

· 13.5 ounce can pears, in juice

Steps:

1. Blend dates, cashews, salt, and water until very smooth and pour into a shallow dish. 

2. Cut pita bread in half. Stuff with pears, flattening the pears as you stuff them into the pita pocket, and bring the opening of the pita back together as much as possible. Dip bread into batter, carefully covering the top well, not leaving finger prints! 

3. Bake on baking sheet, ideally covered with parchment paper at 3500 for 30 minutes. 

4. Serve with Berry Fruit Sauce, see sauces on website, or Strawberry Jam 

Makes 8 servings. 
Per serving:  Calories 160,  Protein 4.5 g,  Carbohydrates 22 g,  Fiber 3 g,  Fat 7 g,  Sodium 100 mg
