
W i n n y ’ s  T i p s

L o v e  t h i s  r e c i p e ?  

W I N N Y  H A Y E S

Shopping List
B R E A K F A S T  H O T D O G S

A l l  t h e  i n g r e d i e n t s  y o u  n e e d  t o  m a k e  t h e s e
f u n  a n d  d e l i c i o u s  B r e a k f a s t  H o t d o g s !  

B a k e r y  &  M e a t D a i r y  &  R e f r i g e r a t e d

H o t d o g  b u n s

H o t d o g s

B a c o n

E g g s

M i l k

B u t t e r

P a n t r y

V a n i l l a  e x t r a c t

G r o u n d  c i n n a m o n

M a p l e  s y r u p

S a l t

B l a c k  p e p p e r

• Wrap bacon around hotdog and cook in
air fryer for 10-14 minurtes at 375°F flipping
halfway.

• I used True Story beef hotdogs available
at Whole Foods.

• It helps if bacon slices is thin to cook
faster and crispier.

• Combine 1 egg, ⅓ cup milk, vanilla and
cinnamon for the French toast mixture.

• I used split top hotdog buns from Trader
Joe’s, they have more surface on the
sides.

• Dip each bun and cook with melted
butter until golden brown

S a v e  i t  f o r  l a t e r  o r  t a g  m e  @ w i n n y h a y e s
w h e n  y o u  m a k e  i t !

W I N N Y H A Y E S . C O M
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