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gtalumni Tommy Klemis has shared his famous French
Toast recipe with us, and if you come to Buzz Bash this
Homecoming, you might just get to try it. What do you
think made Junior's French Toast so good?
#Homecoming22

View all 11 comments

beckham09271947 | used to “dine” at Junior's
back in the '60's when it was on Morth Avenue. »
That's a good memory!
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gtalumni We know you love Junior's, so you will love
this announcement too!
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Mot only has Tommy shared his French toast recipe
with us, but he has agreed to film a video for us to
share with you all.
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Do you have any questions or kind messages for 7y Q () 3
Tommy? Comment below for a chance to have yours -
read in the upcoming video! L]

all ¥

Juniors

French toast

gtalumni
Georgia Tech

View insights

® Qv s N

@22 % Liked by drmayaelizabeth and 510 others

gtalumni After our tweet on Saturday, we have a VERY
serious question for all of the Junior's fans: Team
French Toast or Team Chicken Tenders?

#juniorsgrill #gtalumni #georgiatech #homecoming22
delicious tenders ggi: @hakeberrr
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Just in time for Homecoming, we are proud ...
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Georgia Tech Alumni @gtalumni - Sep 3, 2022

Tommy Klemis has shared his famous French Toast recipe with us, and if

you come to Buzz Bash this Homecoming, you might just get to try it.

What do you think made Junior's French Toast so good? #Homecoming22 @ Georgia Tech Alumni @gtalumni - Sep 30, 2022

After our tweet on Saturday, we have a VERY serious question for all of

@ Georgia Tech Alumni @gtalumni - Sep 6, 2022 ee
the Junior's fans: Team French Toast or Team Chicken Tenders?

Georgia Tech Alumni @gtalumni - Oct 6, 2022
We dot it.
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8 Peck @ramblinpeck - Sep 30, 2022
Replying to @gtalumni
Tell us about the spicy shaker mixIl!
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After our post on Saturday, we have a VERY serious question for all of the Juniors’ fans: Team
French Toast or Team Chicken Tenders?
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Tommy Klemis has shared his famous French Toast recipe with us, and if you come to Buzz Bash

this Homecoming, you might just get to try it What do you think made Junior's French Toast so
good?

We know you love Junior's, so you will love this announcement too!

Neot only has Tommy shared his French toast recipe with us, but he has agreed to film a video for
us te share with you all

De you have any questions or kind messages for Temmy? Comment below for a ¢chance te have
yours regd in the upcoming video!)
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Would pay to get & Jr's recipe book!


https://www.facebook.com/photo/?fbid=450365920456956&set=a.315742873919262
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Tommy Klemis reacts to Facebook comments from GT Alumni! Just in time for Homecaming, we
are proud to share our intenview with Tommy and reveal his special memories and even some of
the secrats to your favorite recipes (Did you love the spicy seasoning on your tenders and fries?
You're welcome!]. If you ever had a meal at Junior's Grill, you'll want to watch this.

Georgia Tech Alumni Association
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Georgia Tech Alumni Association

Published by Calista flores @ - October 13,2022 - @

A few manths ago, Will Turner, Mgt 14, asked the question we've pandered for years: What made
Junior's French teast so delicious?

Thank you to Tech Dining for providing the use of the GT Test Kitchen in the new John Lewis
Geargia Teeh Studen... See more

We reached gut to Tommy %o get the scoop on his famous recipe. Here's how it’s made:
Thank you te Tech Dining for providing the use of the &T Test Kitchen in the new John Lewis
Georgia Tech Student Center.
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Jennifer King Newtan
FIMALLY tried my attempt at Tommy’s French toast! The whole family of 5 loved it,

including my youngest (B} who says it is now his faverite breakfast. @@ Thank you,
Tommy, for sharing your secret! Say hello to Ms. Anne for us!

David Eellay

My last two years at T | abandoned Britain Dining Hall for Juniors Grill. | ate much
better and for the same price! | enjoyed the company too! You feit at home there.
Thanks to Tommy and all of the staff for great memaries.
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& few mornths ago, Will Tumer, Mgt 14, asked the question we've pondered for
years: What made Junior's French toast so delidous?

How Junior's French Toast Is Made


https://www.linkedin.com/feed/update/urn:li:activity:6986717981133217792
https://fb.watch/iUBtGFGUFM/
https://fb.watch/iUBxgj_JWp/

ALUMNI HOUSE

SECRET REVEALED:

JUNIOR'S FRENCH
TOAST RECIPE

P HOMECOMING WEEKEND is a chance to
reconnect with the people and plac-
es at Georgia Tech that hold special
memaories. This year, alumni who re-
turned relived a delicious mainstay
from the past through the re-creation
of Junior’s Grill at Buzz Bash. Long-
time Juniors owner Tommy Klemis
shared a special message via video for

alumni and even revealed the secret to
his former restaurant’s famous French
toast recipe—psst, its pancake mix!
After reading “Tender Memories™
in the Winter 2022 Food & Bever-
age issue, Will Turner, Mgt 14, asked
the Alwsmird Magazine to pass along a
recipe request to Tommy Klemis.

TOMMY'S RESPONSE

¥ It's been almost 11 years since we
served our last batch and nothing
was ever written down. But let me en-
courage him and these alumni willing
to use a little “trial and error” ap-
proach..it’s very basic!

Many high-end restaurants start by
mixing eggs, milk, and a little vanilla

extract to dip their French bread...very
good| But we needed to feed hungry
students fast at a price they could af-
ford, so we took it to ancther level. We
found that using “complete pancake
mix" [add eggs and milk to make o
heartier mix...Fuffier] does the frick,
So dip the Flower's Bakery regular

sandwich bread [day-cld holds to-
gether betterl) into the mix. Now, as
to proportions...as | stated earlier, tri-
al and error. Follow directions on any
pancake box (complete mix)...Try to
keep the batter slightly sticky [a few
more eggs if needed), not too thick...
definitely not thin. Depending on your
small bateh, play with it.
You'll get the results
needed after a few tri-
als. Mow have your
oiled griddle at 360°.
Dip your bread in the pre-
pared batter (don’t soak it too long,
dip to cover both sides of the bread)
and place it on the griddle. After 1%
to 2 minutes, check to see if it's golden
brown, then turn to the other side and
cook for the same time. Again, this is
trial and error...you can do il

Take it off the griddle, add butter,
dust with ground cinnamon, pour syr-
up as needed, and Voilal @@



