Bacenhenge

Erom Carin Huber

Ingredients Chef’s Notes
10 or 12 french toast sticks, frozen * Have the vegetables cleaned and cut up before you
| Ib/.45 kg bacon (rashers) begin.

| large potato, cubed

| medium onion, chopped

8 oz/ 225g fresh mushrooms, sliced
| dozen eggs

1/4 c/60mL water

salt and pepper to taste

You Will Also Need Serves 6
10 or 12 bamboo skewers Prep time: 40 minutes
cast-iron skilled Cook time: 30 minutes

a helper, for construction at the end

Directions

Place a baking rack on a baking sheet. (You may wish to line the baking sheet with aluminum foil, to make
clean-up easier.) Select 10 or 12 (it must be an even number) French toast sticks, of fairly uniform size and
rectangular shape. It makes no difference whether they are center- or crust-cuts.

Wrap slices of bacon around individual French toast sticks. Take care not to stretch the bacon very much, as
this will cause it to shrink excessively during cooking, warping the French toast sticks. On half of these, wrap
the bacon so that the end of the bacon strip lies over the end of the French toast stick. Then, carefully drive
2 bamboo skewers end to end through the sticks. With the shears, cut off the excess skewer length, leaving
about | inch protruding from each end of the French toast sticks.

On the other half of the French toast sticks, wrap the bacon so that the end of the bacon strip lies on the
underside of the French toast stick, near the end.Arrange all of the bacon-wrapped French toast sticks on
the baking rack. Set this aside, and pre-heat oven to 500 degrees, while you prepare the frittata ingredients.

In the cast iron skillet, heat about two tablespoons of cooking oil over medium heat.Add the vegetables,
and cook until the potatoes are about 3/4 of the way done, stirring occasionally. They should be soft on the

outside, but somewhat firm on the inside, when pricked.

While the vegetables cook, break the eggs into the bowl, and beat lightly with the whisk.Add the water, salt,

and pepper; and mix well.
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Bacenhenge cont'd

from Carin Huber

Place the bacon-wrapped French toast sticks in the oven. Bake for |5 to 20 minutes, checking frequently,
while you cook the frittata.

Stir the vegetables once more, add a little more oil to the skillet, then add the beaten eggs. Allow the frittata
to cook until the bottom has set well, and the top looks slightly underdone, about 15 to 20 minutes.

When they are done, remove the bacon-wrapped French toast sticks from the oven, and set aside to rest a
few minutes.Turn the oven up to Broil. Place the frittata in the oven, on a center-or-higher rack (or under
the broiler) until the top begins to brown, about 2 to 5 minutes.Watch it carefully; it can overcook quickly.
Remove the frittata from the oven.

Assembly:
Begin assembling the henge: Lay 2 skewered bacon-wrapped French toast sticks together on your work

surface. Create a trilithon by spearing the ends of a non-skewered bacon-wrapped French toast stick lintel
on just one skewer of each upright French Toast stick. If necessary, push the skewers through so that they

are not visible at the top of the trilithon. Spear another lintel on the free skewer of one upright, then add
another upright under the end of the new lintel.

Place your double trilithon upright on the frittata, an inch or two from the side, following the curve of
the skillet. Poke the bottoms of the skewers down into the frittata. Have your assistant hold the trilithons
in place while you continue adding uprights and lintels, until the circle is closed, and the ring of standing
“stones” complete.

Serve:

Bring Baconhenge to the table, still in the skillet. Offer maple syrup on the side.
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