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SNOWTROOPER TOAST
INGREDIENTS

4  slices egg bread

2  tablespoons strawberry jam

1  egg

1⁄4  cup (60 millilitres) low-fat milk

1⁄4  teaspoon vanilla extract

2  fresh strawberries, hulled and sliced

2  teaspoons confectioners’ sugar

1.  Preheat the oven to 200°F (95°C).
2.  If using a sandwich cutter, cut out a shape from 2 of the bread 
slices. Repeat with the other 2 slices, using the same cutter or the 
other sandwich cutter. (You will have 4 shaped bread slices in all, 
with 2 pairs of the same shape.) Set aside 1 of the shaped slices  
from each pair. On the remaining 2 slices, spread the jam. Top each 
sandwich with its matching top piece. Chop the bread scraps into 
1-inch (2.5-centimetre) pieces. Otherwise, skip to the next step.
3.  Heat a 12-inch (30.5-centimetre) skillet over medium heat and 
spray it with vegetable-oil cooking spray.
4.  In a shallow bowl, use a fork to beat the egg with the milk and  
vanilla until well blended. Dip the filled sandwiches in the egg mixture,  
turning to soak both sides. If you used the sandwich cutter, toss the 
bread scraps with the remaining egg mixture. Add the sandwiches to 
the skillet and cook for about 3 minutes total (1½ minutes per side) 
until golden. Remove the sandwiches from the pan and place them in 
the warm oven until ready to serve.
5.  If you used the sandwich cutter, spray the pan with more vegetable- 
oil cooking spray and return it to medium heat. Add the bread scraps 
and cook them for 3 to 4 minutes, stirring once or twice, until golden 
and cooked through.
6.  Evenly divide the sandwiches and cooked bread pieces (if applicable)  
between 2 plates. Top with strawberries and sift the confectioners’ 
sugar over everything before serving.

Makes 2 servings.
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Sandwiches & Other 

Galactic Snacks
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