
8 Ways to S T R E T C H  Your Meals & Money with this Bread!
1. French Toast. Dip each slice in mixture of eggs and milk or water. Heat nonstick pan to medium high; spray with 

nonstick oil spray. Flip toast over when golden brown. Serve with fruit or fruit sauce or flavored yogurt on top.

2. Cinnamon Toast. Butter toast and sprinkle with cinnamon sugar or sugar substitute.

3. Cheese Toast. Slice one 1½ ounce cheese thinly; lay over slice of bread. Place under broiler until cheese is 
melted, bubbles; and bread ‘toasts’ at the edges.

4. Eggs in a Raft. Heat nonstick or oil fry pan. Remove 1" hole from the middle of sliced bread; crack an egg in 
the hole. Cover pan; cook on medium-high for 2-3 minutes. Flip “raft” so egg yolk is cooked to desired texture.

5. Bread Crumbs. Put dry bread in a plastic bag and crush until fine. Use to coat meat, chicken or fish before 
cooking. Add ¾ cup bread crumbs to 1 pound of ground beef, turkey or chicken to stretch meat.

8 Ways to S T R E T C H  Your Meals & Money with this Bread!
1. French Toast. Dip each slice in mixture of eggs and milk or water. Heat nonstick pan to medium high; spray with 

nonstick oil spray. Flip toast over when golden brown. Serve with fruit or fruit sauce or flavored yogurt on top.

2. Cinnamon Toast. Butter toast and sprinkle with cinnamon sugar or sugar substitute.

3. Cheese Toast. Slice one 1½ ounce cheese thinly; lay over slice of bread. Place under broiler until cheese is 
melted, bubbles; and bread ‘toasts’ at the edges.

4. Eggs in a Raft. Heat nonstick or oil fry pan. Remove 1" hole from the middle of sliced bread; crack an egg in 
the hole. Cover pan; cook on medium-high for 2-3 minutes. Flip “raft” so egg yolk is cooked to desired texture.

5. Bread Crumbs. Put dry bread in a plastic bag and crush until fine. Use to coat meat, chicken or fish before 
cooking. Add ¾ cup bread crumbs to 1 pound of ground beef, turkey or chicken to stretch meat.

8 Ways to S T R E T C H  Your Meals & Money with this Bread!
1. French Toast. Dip each slice in mixture of eggs and milk or water. Heat nonstick pan to medium high; spray with 

nonstick oil spray. Flip toast over when golden brown. Serve with fruit or fruit sauce or flavored yogurt on top.

2. Cinnamon Toast. Butter toast and sprinkle with cinnamon sugar or sugar substitute.

3. Cheese Toast. Slice one 1½ ounce cheese thinly; lay over slice of bread. Place under broiler until cheese is 
melted, bubbles; and bread ‘toasts’ at the edges.

4. Eggs in a Raft. Heat nonstick or oil fry pan. Remove 1" hole from the middle of sliced bread; crack an egg in 
the hole. Cover pan; cook on medium-high for 2-3 minutes. Flip “raft” so egg yolk is cooked to desired texture.

5. Bread Crumbs. Put dry bread in a plastic bag and crush until fine. Use to coat meat, chicken or fish before 
cooking. Add ¾ cup bread crumbs to 1 pound of ground beef, turkey or chicken to stretch meat.



6. Bread Pudding. Cut bread into small squares (5 cups). Place in square baking pan. Mix 3 cups milk, 
2 eggs, ½ cup sugar and 1 teaspoon vanilla or cinnamon. Pour over bread. Bake at 350° F for 50-60 minutes 
or until inserted knife comes out clean.

7. Panzanella Salad. In a bowl, add half a loaf of day old bread with crusts, cubed into one inch pieces, 
1 pound of tomatoes (4 small or 2 large), 1 cup other vegetables (cucumbers, bell peppers if available) and 
¼-½ cup sliced onion. Add favorite Italian salad dressing to taste.

8. Individual Pizza. Toast bread, half of a bun or English muffin. Place on baking sheet. Spread with tomato 
sauce; sprinkle with grated cheese. Put in 400° F oven for 5 minutes to melt cheese.

USDA is an equal opportunity provider and employer. This material was funded by USDA’s Supplemental Nutrition Assistance 
Program. SNAP. The Supplemental Nutrition Assistance Program (SNAP) provides nutrition assistance to people with low 
income. It can help you buy nutritious foods for a better diet. To find out more, contact: http://foodhelp.wa.gov or the Basic 
Food Program at: 1-877-501-2233.
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