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Cinnamon Roll French Toast Dutch Oven Style

Ahappycamper.com or 208-736-8048

Ingredients

2 tubes cinnamon roll, refrigerated, with icing
4 tablespoons butter, melted

6 eggs

Y2 cup milk

2 teaspoons cinnamon

2 teaspoons vanilla

1 cup maple syrup

Preparation

4.

. Cut each cinnamon roll into 8 pieces.
. In a separate bowl, whisk the eggs, milk, vanilla, and cinnamon.

Set it aside.

. Pour the butter in the bottom of your 12 Dutch Oven. Spread the

cinnamon roll pieces evenly over the butter. Then pour the
mixture over the cinnamon rolls. Pour 1 cup of maple syrup over
the mixture.

Bake at 375°F for 25 min. 17 Briquettes on the top and 10 on the
bottom of your 12” Dutch Oven

5. Top with the icing from the cinnamon rolls.
6.

Enjoy!

Serves 6




